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Look at the 
Each red dot represents 


Nationwide Acceptance of an Expeller installation 


ANDERSON EXPELLERS! 


Look anywhere in America and you'll find industry’s Number 1 
choice is Anderson Expellers! Such leadership results from having 
the best equipment on the market. Anderson’s engineers pursue 
vigorously a program of research and development in the fields 
of engineering design and metallurgy. As new designs are tested 
and proved, they are rapidly incorporated into Expeller manufac- 
ture. This constant attention to new ideas, methods and materials 
makes Anderson Expellers the outstanding machine in its field 
today. Look at the map. Find an Expeller installation near you. 
Let us show you without obligation what an Expeller equipped 
plant can do for you. 


THE V. D. ANDERSON COMPANY 


division of International Basic Economy Corporation 
1966 West 96th Street - Cleveland 2, Ohio 


Only Audersonu makes Expellers ! 







































NOW- cx impnoued 
All Steel Galricated 


TRACK 
SWITCH 


with Steel Hardened Runways—By Globe 
Made with dies so that every part is now 
uniform and interchangeable 


The new and improved GLOBE All Steel Her 
Track Switch is completely interchangeable Nor 
with the standard GLOBE Duncan type picl 


switch and it will replace any such switch 
by simply removing and replacing 4 bolts. 
It can also be furnished with pig-tails (or 


short pieces of welding ends of rail) that For 
can be welded onto present or new tracking hee 
installations. These pig-tails are so made Go 
that they can be bolted or welded solid to of 
the switch. meé 


Globe Equipment is now available through L 
“NATIONWIDE” leasing program € 


Ne 
Among the many advantages of this all steel 
switch (as compared to the old style cast iron Iti 
switch) are: al 
1. 10 times stronger and sturdier for longer air 
wear an 
2. Easily installed in your present system cia 
3. Hardened steel rails Ww 
4. Switches are available either painted or a 
galvanized 
5. All parts of these switches are uniform and T 
thus completely interchangeable within th 
themselves 
7 


For faster switching time, longer wear and 
trouble-free satisfaction, install the new GLOBE 
All Steel Fabricated Track Switches on your 
present tracking installation. Consult your 
GLOBE salesman or write: 





Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, Lhe Hague, Netheriands ~ 
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VIDENE 


ever 
happened 


t 
bacon 


Here you see bacon as John Engelhorn Company of 
North Bergen, New Jersey, puts it up. And you have but to 
pick up a package to know it is different. 


It is surrounded by a “merchandising skin“ the like of which has 





never brought fine bacon to market before. 





For it is packaged in VIDENE TC — new heat-shrinkable, 
heat-sealable transparent packaging film developed by 
Goodyear expressly for the purpose of unexcelled protection 
of meats... with an important plus of outstanding 
machinery efficiency! 


Let us point out why this is true: 
Notice the inviting, skin-smooth appearance of:the package 


Itis the mark of the tremendous strength of VIDENE TC— 

a revolutionary film that is shrinkable via either hot 

air or water — a film that is dimensionally stable both before 
and after shrinking. | 


What's more, VIDENE TC heat-sea/s perféctly. Result? Bacons keep better; packages 
remain attractive and saleable; customers are kept free of greasy feel. 


This new Goodyear film offers excellent machinability on high-speed machinery — as good—or better— 
than any other film available, prints beautifully. 


The sum total? VIDENE TC is the best thing that’s happened to bacon—and to other meats—in years! For proof, 
call your Goodyear Packaging Engineer, or write: Goodyear, Packaging Films Dept. D-6419, Akron 16, Ohio. 


“Me Xe 


The Super Film 
by 





ODFYEAR 


Videne, a Polyester film—T. M. The Goodyear Tire & Rubber Company, Akron, Obie 
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PORK - LAMB { 
FRANKFURTERS 


let us work with you... 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 








MORRELL 


John Morrell & Co., General Offices, Chicago, Ill. 
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Cut Costs 
with new. 


ls 


“BOSS” KNOCKING PENS 
Increases efficiency by posi- 4 F ‘ F = K [ | | N ( 


tioning animal properly and 


delivering it to hoisting loca- 
tion without manual assistance. F u i N | 
Single or tandem units. 


IMPROVE YOUR PROFIT-POTENTIAL 


“BOSS” Beef Equipment cuts production costs and improves 
the profit-potential in beef slaughtering. ‘BOSS’ units pro- 
vide the smooth . . . continuous . . . safe movement of 
carcasses in volume with profit. Let experienced*BOSS’engi- 
neers show you how to gain increased volume and profits 
in existing floor space. Depending upon your particular 
operation and building, we will recommend either bed or 
rail cattle dressing systems. Write for complete information. 








“BOSS” BEEF HOISTS 


Electric hoist efficiently raises carcasses directly to the bleeding rail. 
Standard, brake type motors in 5 H.P. and 714 H.P. are available. 


THE Creimneanl wirers SUPPLY COMPANY 
a CINCINNATI 16, OHIO 
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“BOSS” LANDING DEVICE 


Automatic unit for smooth and 
sure transfer of animal from 
hoist to rail. Semi-elliptic 
springs add to efficiency and 
life of unit. 





“BOSS” CARCASS DROPPER 


Compact, efficient device for 
lowering carcasses from the 
bleeding rail to floor, con- 
trolled by internal expanding 
brake. Patented spring-actu- 
ated hook return to bleeding 
rail eliminates objectionable 
return weights. 





















HUNTER CARGO COOLERS | 


for dependable, low-cost, truck refrigeration "APPROVED" 
BOOKS 


The books listed below are se. 
lected from a number of sources, 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom: 
mended accordingly. 


Oe ran park i a 


MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: fundamentals; 
plant location and construction; 
slaughter and by-products; hog 
slaughter; inedible rendering, casing 
processing; lard rendering; track 
installations; curing; smoking 
sausage manufacture. 

Price $5. 





FREEZING OF PRECOOKED 
AND PREPARED FOODS 


This 560-page volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res- 
taurateurs. Book is devoted exclu- 
sively to the production, freezing, 
packaging and marketing of baked 
goods, precooked and prepared foods. 
Price $10.00 





FREEZING PRESERVATION OF FOODS 
Covers all frozen foods comprehen- 
sively. Includes principles of refria- 
eration, storage, quick freezing, pack- 
aging materials and problems; 


for medium and down-to-zero temperatures, multiple-drop operations coe Oe ae 
items. Complete discussion through 


marketing, cooking, serving, trans- 
portation. 31 chapters, 282 pictures. 
1214. pages. 
Price $18.00 
performance and long life under the 


most severe conditions, the result of HIDES & SKINS 
extremely rugged construction and advanced package-unit design utilizing A comprehensive work on rawstock 
industry-wide standard components « service and replacement parts readily for leather, covering takeoff, curiag 


accessible through national network of sales and service outlets for Hunter pwc Bonay onieun a hides oy 1” 
products « every unit pre-tested, refrigerant-charged, ready to install and oper- by eaperts tn seetinehouss DERE 
ate when it leaves the factory « backed by full-year warranty and nearly twenty on ae lane on nowes ; 
years of experience in the design and manufacture of temperature control sys- sored by National Hide Association. 


tems for the transport industry e electric standby power optional on all models. a Yincarenne dsl $8.75 


: MEAT PACKING PLANT 
OW- OS. right down the line from first to last e low- PERINTENDENCY 
initial i ; General summary of plant operations 


est initial investment required e cost less i 
P : P ; - e ;. not covered in Institute books on 
to operate « cost less to maintain e« light in weight, permit bigger payloads specific subjects.  piscuesen plant lo- 
e compact, occupy less cargo space e rapid recovery after door openings Se, CO. Se 
power plant, refrigeration, insurance, 
e easy to install « easy to service e more refrigeration per pound of weight operation controls, personnel controls, 
e more refrigeration per dollar of cost. — plans, time keeping, — 














(“ajungilaK!“ — Eskimo for “is good!) 
ACCOUNTING FOR A 
MEAT PACKING BUSINESS 
Designed primarily for smaller firms 
x» : : fess : which have not developed multiple 
.§ Write for descriptive literature Gay of eusunting te Shenae 


ff and specifications on models to SS ee 
meet your specific requirements. 





PORK OPERATIONS 


A technical description of all pork 
ene from ee Leger 
cutting, curing smoking, an 

MANUFACTURING COMPANY processing of lard, casings and by- 


30525 AURORA RD. ¢ SOLON, OHIO  gmallbsnmeeetiaiton ck scr 








TRANSPORT HEATING AND REFRIGERATION 
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FEP UND ER REFRIGER 


Sausage with sales appeal wrapped in Daniels White Opaque Poly 


PACKAGING THAT STANDS OUT 


in the refrigerator case . . . packaging that says quality and purity, 
and “buy me”. . . that’s what you get with a Daniels wrap. MANUFACTURING COMPANY 


Whatever your needs in flexible packaging, our artists and craftsmen RHINELANDER, WISCONSIN 


will design the package and print the showmanship needed to 
satisfy the most discriminating shopper. Contact the nearest Daniels 


creators « designers 
sales office today or write Daniels, Rhinelander, Wisconsin. 


of flexible packaging 
Sales offices: Rhinelander, Wisconsin . . . Chicago, Illinois . . . multicolor pri nters 
Haverford, Pennsylvania... Akron, Ohio . .. Omaha, Nebraska... 

Dallas, Texas . . . Los Angeles, California 


MEMBER OF WISCONSIN PAPER GROUP FOR BETTER POOL CAR SERVICE 















ANNOUNCING! 


the ALL NEW GREAT LAKES 
ELECTRO-MATIC 


STACKRITE _ 


SLICER 















The first and only slicer 
with electronic operation! 
Change slice thickness while 
in operation! Any slice 
count from 1 to 16 per stack! 
Any slice thickness 

from paper-thin to 14”! 

Cuts make-weight operations 
to minimum! 

Delivers stacks perfectly 
aligned, ready for packaging! 

























































New in every way, and a completely new approach 

to slicing square or round luncheon meats, large sausage 
and other items. Designed specially for pre-packaging 
operations by packer specialists; engineered and 

built by electronic engineers. 

Slices even and clean — even on jellied items. Pressed items 
slice without separation. Speedy, too — more slices per minute! 
Here’s the FIRST slicer that fits your pre-packaging needs. 
The only slicer selling faster than they can be built. 

Get the details. 


“CY Great Lakes U8". we 


2500 Irving Park Road Chicago 18, Illinois 


America's leaders in branding, marking, identifying 
and packaging equipment for the meat industry 






























































This 
Symbol 


. « « indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1959-Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
ried by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1959 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 
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FIELD-PROVEN DEPENDABILITY 
you can count on! 


The eget records of thousands of KOLD-HOLD units in service are 
proof of the superiority of truck refrigeration systems tailored to specific jobs. 
Rugged durability built into each component of a KOLD-HOLD system plus a 
complete line of drives, condensing units and low sides from which to choose 
the right equipment pays off in more refrigeration and less maintenance. 


KOLD-HOLD equipment is backed by a full year warranty against defects in 
material or workmanship . . . further assurance that when you invest in 
KOLD-HOLD refrigeration you can be sure of all the refrigeration you need, 
every day that your truck is in service. 


The KOLD-HOLD man in your area will be happy to help plan for better prod- 
uct protection and profits through KOLD-HOLD refrigeration. Call on him. 





B 


SPECIAL THIN KOLD-HOLD PLATES 


| 





POSES 


This is one of the many systems available in the complete KOLD-HOLD line. 
It is recommended for meat, milk, ice cube, frozen food and ice cream trucks 
or any trucks which require body temperatures from —10° to +60°. 


Power is transmitted from the truck engine through a heavy duty flexible shaft 
and cushioning electric clutch to the condensing unit. This method of power 
transmission, proved in many automotive applications, is simple and trouble- 
free. It provides top efficiency with minimum maintenance. 


The MARK condensing unit features exceptionally high efficiency, rugged dura- 
bility and economical maintenance. Design and construction features include: 
swing down design” which exposes operating parts for servicing; inherently 
protected motor prevents motor burn-up and has advantage of automatic reset 
in case of motor “cutouts”; rubber-mounted heavy-duty jackshaft with heavy 
duty ball bearings; rugged aircraft type frame construction; corrosion resistant 
finish; and totally enclosed unit construction. 


KOLD-HOLD “hold-over” plates are combined with the MARK condensing 
unit in this system to make it ideal for relatively short routes with frequent 
stops. These streamlined plates give maximum refrigeration through full 
eutectic capacity and extremely effective air flow. Internal fins spread heat 
absorption qualities over the entire surface areas of both sides of the plates. 
Patented perimeter freezing permits complete filling of the plates without 











quick action and hold-over 





LOW-TEMP BLOWER 


The advanced design of the KOLD- 
HOLD SUPER “50” Blower offers ‘im- 
portant advantages over conventional 
types of blowers. Its “Ribbon” design 
gives more load and aisle space. The two 
fans are positioned to direct the air 
around the load to envelop your product 
in a protective blanket of cold. The 
SUPER “50” represents the ultimate in 
load protection for truck bodies. 








ma HYDRAULICALLY 
DRIVEN CROWN UNITS 


The CROWN hydraulic system drives the 
condensing unit at a constant speed. This 
provides constant load protection at en- 
gine idling speeds as well as on the road. 
Power is derived from the truck engine 
and transmitted through a constant vol- 
ume hydraulic pump to a hydraulic motor 
which drives the condensing unit. 


PACKAGED CONDENSING UNIT 


This KOLD- 
HOLD unit is a 
complete high- 
side ready for 
installation and 
use in freezing 
“hold - over’ 
plates. It features 
easy installation and servicing. Plugs into 
electrical outlet to freeze plates in truck on 
“stand-by” or over night. 











WRITE TODAY FOR 
FREE CATALOG NO. 58 


KOLD-HOLD 


division 
Tranter. Manufacturing, inc. 








danger of strain on the seams during freezing. 
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200 E. Hazel St. Lansing 9, Michigan 
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“We are able to research the entire field before making a capital purchase because 
the manufacturers of various equipment and products are outlined in the 


PURCHASING GUIDE!” J. S. Whyte 


General Mgr., Whyte Packing Co., Ltd., Stratford, € 





"The information contained 
in the Purchasing Guide 
is of great benefit to us and 
through the years we 


have found it to be a useful aid." 


Whyte Packing Company Limited which will celebrate its 100th 
anniversary in 1959 is still owned and managed by the family which 
founded the business. The company is a full line packer, slaughter- 
ing cattle, hogs and processing smoked meats and sausages as well 
as canned products. It distributes through the province of Ontario 
and into Buffalo, Cleveland, Detroit and New York. 


the only complete source of buying information’ 
for the meat industry! 
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Looks good enough fo eat! 


Which is just the-way luncheon meat labels should look to help 
Mrs. Housewife make her purchase! Muirson ‘Lite Guard” labels 
on Kromekote heat-seal paper, show packaged meats to their 
best sales advantage — appetizing, and true-to-color. Remember, 


Muirson specializes in labels. Worth Investigating! 


‘MUIRSON 4%‘... LABELS 


wat y 


by the makers of famous ‘‘Tuff-Coat”’ 























Guide—to help you make better buying decisions. 












chasing Guide. 


GET THE FULL STORY... 


You're undoubtedly using the Purchasing Guide as a matter of 
course when working on buying decisions. Why not gain the 
greatest possible benefit from its use by making it your practice 
to study the special product information pages carried by many 
of the leading suppliers to your industry? Here is the place to 
go for detailed, specific information—the kind you need to make 
the best possible buying decisions. 


| This Symbol 


. . . indicates those companies who are supplying specifications and detailed 
buying information on their products (or services) in the 1959 Purchasing 













Be sure to study their product information pages when consulting the Pur- 


The torch symbol is 
being used by many 
of our National Pro. 
visioner advertisers 
to indicate to you 
that they carry de- 
tailed product infor- 
mation in the pages 
of the 1959 Guide. 
Look for this symbol 
and let it light the 
way for you to bet- 
ter buying. 
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Le Fiell All-Steel 
Switches 


FOR ECONOMY 


Le Fiell Automatic 
Switch saves labor costs 





Smooth automatic load switching 
Rugged all-steel construction 


The Le Fiell automatic track switch directs 
meat loads to the right track, smoothly, auto- 
matically and safely. As the load approaches 
it closes the switch. Built of heavy steel, to 
last a lifetime without maintenance, the Le 
Fiell automatic switch was designed by 
skilled packing plant engineers to give you 
more profit through quicker, safer meat 
handling. 

The Le Fiell Automatic Switch is easy and 
economical to install. Comes as completely 
assembled unit, including curve, ready to 
bolt or weld in place. All joints are made at 
track hangers for accurate alignment with 
adjoining rail. 

Available for 1R, 11, 2R, 2b, 3R, 34 for 

%” x 242" or Yo” x 2Ye"” track. 


Le Fiell All-Steel 
Gear-Operated Switch 





For Trouble-Free Switching 


Here's a rugged track switch you can really 
depend on. Won't break, needs no mainte- 
nance. Assures a smoothly operating track sys- 
fem—no more shutdowns, no more expensive 
time lost for ying track breakdowns 


The safe gear-operated feature gives you pos- 
itive control, as the switch Is fully “closed” 
or fully “opened,” 


Easy to add to your present track system, the 
Le Fiell all-steel switch comes as completely 
assembled unit, including curve, ready to bolt 
in place. All joints are made at track hang- 
ers for accurate alignment with adjoining rail. 
Saves three-fourths installation time. 


Available in all types for %” or 1/4" x 
2%", Ya” x 3” or 1-15/16" round reil. 








Write: 


le Fiell 
Co 








5, 1959 








mMpany 
1487P Fairfax Ave., San Francisco 24, Callf. 
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A washstand that 
meets the most 
rigid sanitary 
requirements 








Designed with your sanitary 
requirements in mind, the 
DUPPS Lavatory offers you 
many advantages in your 
plant. 








The DUPPS Lavatory is entirely 
self-contained, requires no ex- 
pensive connections. There is 
nothing to chip or crack. The 
aluminum pedestal is corrosion- 
resistant, and stainless-steel 
bowl will last a lifetime. Foot 
controlled valves give complete 
sanitation and convenience of 
operation. Hot and cold water 
can be controlled separately or 
mixed. Pedals tip up for easy 
cleaning under pedestal. Ex- 





























THE DUPPS CO. 


Germantown, Ohio 

















tremely sturdy, yet light in 
weight, the DUPPS Lavatory is 
easy to install, takes up a mini- 
mum of floor space. 


Meat Packing, 
Rendering, 
Extraction Equipment 


If you are about to buy reefers, 


these sketches will acquaint you with 





Many critical areas of reefer design are 
normally hidden from view and therefore 
cannot be readily appraised by simply looks 
ing at the trailer. And these are usually th 
details of design that make your reefer ins 
vestment pay off big, not so big, or not af 
all—depending upon the quality of engineers 
ing involved. | 
Some of the significant improvements if 
the new Trailmobile refrigerated trailer arg 
detailed on these pages. A quick look 
these sketches will suggest to you how 
Trailmobile engineering extends to the mi 
nute details which are especially impo 
to the ultimate performance of a reefer) 
You will see exclusive refinements whi 
assure better low temperature control, lowe 4 
maintenance, and a longer profit life for the 
trailer. We think you'll like what you see, 











TRAILMOBILE inc. 


Cincinnati 9, Ohio * Berkeley 10, Calif. ¢ Springfield, Mo. ¢ Longview, Texas 



























































New plastic lining—Plywood sections with 
vertical strips on 4 inch centers are coated 


Cross-Flo floor—This exclusive Trailmobile Solid insulation stops condensation —Tests have 


with fiberglas-reinforced polyester resin to 
achieve an entirely new kind of plastic lining. 
Offering good surface hardness, it is water- 
proof and highly resistant to chemicals and 
stains. It is uneffected by temperature, cleans 
easily, and permits a high volume of air to 
flow around a cargo. 


14 


floor design permits cold air to circulate both 
crosswise and lengthwise under the reefer 
cargo to eliminate potential hot spots. Made 
of extruded aluminum, it provides more duct 
area than any floor available today. Hi-reefer 
floor (in inset) gives 1% times more longitu- 
dinal duct area than conventional floors. 


proved that water accumulation, which fre 
quently ruins insulation beneath reefer floors, 
is caused by warm moist air which flows 


through the insulated wall space. In the neW- 


Trailmobile design, solid foam insulation i 
the front wall blocks air flow and eliminates 
this problem. Foam insulation is also used i 
the floor to prevent absorption. 
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significant new developments in design 


Plastic insulator blocks heat transfer— 
Trailmobile reefer design introduces plastic 
insulators wherever metal to metal contact 
might permit heat transfer to the interior of 
the reefer. In this case, the plastic insulators 
are used where meat rail support beams are 
joined to the side panel. Note how separate 
and opposing bolts are used to secure the 
beam to prevent even minimal metal to metal 
contact through bolts. 


Slide-proof meat rails—Traiimobile offers a 
Specially designed I-beam meat rail with slots 
for meat hooks at 4 inch intervals. This 
unique design prevents ‘‘sliding’’ and’ conse- 
quent changing of weight distribution or 
bruising of meat in case of sudden stops. 


Conventional tubular meat rails are also 
available, 
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Improved side wall insulation— Heavy asphalt- 
coated kraft paper is used to prevent trouble- 
some vapor transfer to the insulation in the 
side wall. Plastic cones, which serve as anchor 
points for the interior wall, also block heat 
conduction and save many important pounds 
of weight. The sidewall insulation is effi- 
cient, lightweight, fiberglas. 


Meat load imposed vertically—Meat rail sup- 
porting beams are strong I-shaped aluminum 
extrusions mounted on a horizontal support- 
ing member which in turn is attached to the 
vertical posts of the side structure. This 
unique arrangement imposes the load verti- 
cally to prevent bulging of the side structure. 


Plastic strips in door frame— Metal to metal 
contact in door openings is prevented by plas- 
tic strips at sides, top and bottom. A further 
guarantee of low temperature control is pro- 
vided by rubber seals around the inside and 
outside edges of the door as indicated in inset 
sketch. Recessed, pressure-type locks offer 
double load protection. 


Center mounting reduces stress—Meat rail 
mounting bolts are secured to the center or 
web (rather than the flange) of a specially 
designed I-beam. Center mounting prevents 
distortion of the beam and eliminates the 
possibility of this member collapsing as a re- 
sult of twist. 


TR-770 
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essing operation 


Remember, sausage room ''CLEAN INING not limited toa 
single device or method. St. John engineers consider each job 
separately each 
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ying factors. In many 


x Dump Bottom Bucket has com- 
entire sausage 


room operation. 
his bucket are infini 
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Your Help Wanted 


Scarcely a week goes by without some 
development in one or more of the 50 states 
which affects packers and sausage manufac- 
turers operating there on a statewide or 
local level. In some cases these developments 
affect not only those processors operating 
within the state, but also those who ship into 
it. We refer, of course, to legislation or regu- 
latory action with respect to livestock, meat 
and other food products, humane slaughter, 
pollution of water and/or air, etc. 

In the belief that the local and area prob- 
lems of meat processors hold some interest for 
all members of the industry—if only because 
they sound an “alarm” or suggest a parallel 
solution—THeE NATIONAL PROVISIONER has 
been trying to cover a 50-state “beat.” In 
doing so we have tapped a good many 
sources and scanned a good many channels, 
but we recognize that we aren't getting all 
the news. 

In this connection we would like to enlist 
the cooperation of all our readers. If some 
regulation, ordinance or law which affects 
meat processors is proposed or passed in your 
community or state, let us know about it. 
Be sure that your local or state association 
keeps the NP informed of such developments. 
Don’t assume that we will learn about your 
specific problems by some osmotic process; 
tell them to us. 

Because the meat industry now seems to 
be in the pathway of considerable legislative 
and regulatory activity at every level, we 
believe it is imperative io keep packers and 
sausage manufacturers everywhere well-in- 
formed. 

Will you help us do this job? 





News and Views 





USDA Intrusion into industry matters “unrelated to the whole- 


someness and sanitation of meat and meat products” was hit 
in a strongly-worded resolution adopted by the board of direc- 
tors of the National Independent Meat Packers Association 
on April 19, final day of NIMPA’s 18th annual meeting in Chi- 
cago. The resolution also urged that “no change whatsoever 
be made in our system of grading.” The action was touched 
off by the controversial MID memorandum 269, issued without 
consultation with the industry, which would restrict the fat 
content of franks and bologna, and by NIMPA’s fear that further 
complications, none favoring the packer, would result from the 
so-called “dual system of grading” being studied by the Depart- 
ment of Agriculture. The full text of the resolution appears on 
page 22. 

New president of NIMPA for the 1959-60 year is John Krauss 
of John Krauss, Inc., Jamaica, N. Y., who succeeds T. H. (Ted) 
Broecker of The Klarer Co., Louisville. Frank Thompson of 
Southern Foods, Inc., Columbus, Ga., was elected first vice 
president; John Vaughn of Oklahoma Packing Co., Oklahoma 
City, second vice president, and Cletus Elsen of The E. Kahn’s 
Sons Co., Cincinnati, treasurer. The board retained John A. 
Killick and Edwin H. Pewett in their present positions as execu- 
tive secretary and general counsel, respectively. William L. 
Medford of Medford’s, Inc., Chester, Pa., who had requested, 
because of a recent illness, that he not be considered for re- 
election to the post of treasurer, was made a member of the 
board of directors, John Byron of The Klarer Co., Louisville, 
who was elected president of the NIMPA Accounting Con- 
ference, automatically became a member of the NIMPA board 
in that capacity. The board also launched the necessary steps 
to make the Wilbur LaRoe, Jr., Memorial Foundation a living 
entity. Frank Thompson was elected president of the Founda- 
tion’s board of trustees, and John Killick was named secretary- 
treasurer. 

The annual meeting attracted a record attendance of approxi- 
mately 3,000 persons. A full report will appear in the May 2 
NIMPA convention issue of the PROVISIONER. 


Government Grading of livestock, carcasses, cuts and live- 


stock products is opposed in a joint recommendation of the 
American Meat Institute’s beef, provisions and lamb committees 
which has been approved by the AMI board of directors. The 
resolution passed by the board asserted that government grad- 
ing has not proved to be practical and is not in the best interests 
of the public, the producer or the packer. In implementing 
this policy, AMI officials and committees plan to work closely 
with livestock producers, feeders, farm organizations, agri- 
cultural groups, agricultural colleges and others, the Institute 
said this week. 


Elimination Of federal grading of lamb was opposed by the 


Western States Meat Packers Association at the lamb industry 
meeting in Washington, D. C., late last week, although WSMPA 
said grading could be improved considerably. The American 
Meat Institute asked that lamb grading be abolished. 


The New Swift & Company plant at Wilson, N. C., opens the 


national market for the first time to farmers in the northeastern 
part of the state, fast-rising in importance as a livestock grow- 
ing area, Gov. Luther H. Hodges pointed out at the plant's 
formal opening on April 18. An open house attracted 11,000 
visitors to the modern, full-line packinghouse. NaTIonaL Pro- 
VISIONER readers will receive a “guided NP tour” of the plant 
in an early issue. 
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N March 24, Geo. A. Hormel 
QO & Co. achieved another his- 
torical first in the meat packing 
industry. On that day, with the start- 
ing of its new calf and sheep im- 
mobilization line, Hormel became the 
first major packer to bring its handling 
of all species of livestock into com- 
pliance with the new humane 
slaughter law. Hogs have been anes- 
thetized since 1952 at the Austin 
plant; beef has been stunned me- 
chanically since October, 1957—and 
now, to complete the picture, small 
stock are ‘immobilized with carbon 
dioxide prior to shackling and stick- 
ing. In recognition of its progressive 
policies, Hormel has been awarded 
the American Humane Association’s 
seal of approval for humane process- 
ing of all major food animals (see 
THE NATIONAL PROVISIONER Meat 
Trail section of April 18). 
The decision to experiment with 
the immobilization of small stock 
evolved from Hormel’s extensive ex- 


"“U" shackle is applied to sheep at the immobilizer discharge point. 


perience with the CO, technique in 
hog slaughtering, says H. H. Corey, 
chairman of the board. The positive 
results achieved with its first hog im- 
mobilizing line at Austin prompted 
the company to install a second line 
at Austin, to build the first new instal- 
lation combining immobilization and 
prone sticking at its Fremont plant 
and, subsequently, to modify its hog 
killing facilities at Fort Dodge and 
Mitchell. (See the NP of October 4, 
1952 for description of the original 
Austin installation, and issue of April 
14, 1956, for an article on the prone 
sticking refinement. ) 

While there are major physical dif- 
ferences between the hog, the calf and 
the sheep, there is a similarity in lung 
size with the hog’s being the larger. 
After handling 22,000,000 hogs at the 
Hormel Austin plant without mishap, 
it was only natural that the suitability 
of the system should be explored for 
the physically similar small stock, 
comments R. F. Gray, president. Ac- 


HUMANE 

SLAUGHTER 

Hormel Now 
Employing CO, 


Immobilizer 


in Dressing 


Small Stock 


cordingly, experiments were under- 
taken by a research team under T. H. 
Hocker, vice president, with L. W. 
Murphy, as project leader. 

First, an experimental line was con- 
structed and sufficient data collected 
to confirm the basic assumption that 
small stock could be handled with the 
immobilization technique. 

Then an immobilization unit was 
designed, fabricated and installed in 
the plant by the mechanical depart- 
ment under C, D. Macy, superin- 
tendent of the service division. Hor- 
mel’s Austin small stock killing de- 
partment is an extension of the beef 
department on the top floor. The im- 
mobilizer itself was dropped in sec- 
tions through an opening in the roof 
and assembled in the area formerly 
occupied by the separate shackling 
equipment employed for sheep and 


IMMOBILE calf is being shackled with a chain on the conveyor. 
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SIDE of immobilizer looking toward the 
shackler standing on his elevated platform. 


calves. The only addition was an ex- 
tension to the holding pens. Since the 
system is conveyorized, the animals 
are pre-assembled for driving into the 
single file intake chute. 

The unit was installed in 10 days. 
Its flattened “U” arrangement made 
assembly in sections possible. At its 
highest point the top of the sprocket 
drive for the restrainer bar conveyor 
is 13% ft. from the floor. The plat- 
forms for animal in-feeding and shack- 
ling are 7 ft. from the floor. 

The flattened “U” shape requires a 
minimum of support since it rests in 
fulcrum equilibrium. The immobilizer 
is 43 ft. long. 

The immobilizer shell, which con- 
tains the heavier-than-air carbon di- 
oxide, is completely welded which re- 
duces gas loss to a minimum. It has 
an emergency venting system with 
which the gas within the chamber 
can be evacuated in less than a minute 
if the need should arise. 

The immobilizer’s angles of slope 
have been modified to assure the ani- 
mals a positive footing until they be- 
come insensible, which occurs within 
about 10 seconds. The intake angle is 
20 degrees and the discharge angle of 
the immobilizer is 30 degrees. 

The runaround slat conveyor which 
transports the animals through the im- 
mobilizing cycle has bars welded on 
every fourth slat to help the animals 
keep their footing. 

Small stock to be slaughtered are 
driven into holding pens and moved 
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WORKMAN at sampling apparatus through 
which gas concentration is controlled. 


progressively to the final holding pen 
which feeds the intake chute. The 
latter is constructed of welded piping 
to prevent bruising. If sheep are being 
slaughtered, a judas goat is employed 
to help in driving the animals. Calves 
to be slaughtered are showered in an 
intermediate holding pen equipped 
with sprays. 

As the animals arrive at the feed-in 
point, an operator with an electric 
prod administers a mild nudge and a 
pneumatically-operated gate is used 
to admit the animals one at a time 
into the restraining compartments of 
the immobilizer conveyor. The con- 
veyor system has two parts, a bottom 
steel slat section for transporting the 
animal, and a restraining bar overhead 
section for compartmentation which 
prevents them from coming together. 

The restrainer bars are solid 31-in. 
rubber rods set three in line. A metal 
chain criss-crosses the space between 
the bars to prevent the animals, and 
particularly the sheep, from wedging 
their heads between the bars. While 
relatively rigid, the bars are flexible 
and do not inflict any injury to the 
animal as they nudge him forward. 

Both conveyor units are synchron- 
ized and powered by the same 5-hp. 
electric motor. The compartments are 
41 in. high, 22 in. wide and 54 in. 
long. The height was standardized 
when statistical data indicated that 
the average height range for calves 
is from 29 to 36 in. A few animals 
will be taller and a few shorter, re- 
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SCIMITAR gate pockets one animal at the 
intake point and holds back the "waiters." 


ports Murphy. There is no great in- 
convenience for the slightly taller 
animals since they crouch and the 
bars on the slats and the restraining 
bars prevent them from sliding for- 
ward in the compartment. 

The compartment size varies little 
from that of the hog unit. Where a 
plant is slaughtering three species, 
hogs, calves and sheep, the same unit 
could be used to anesthetize all ani- 
mals, Murphy reports. As a matter of 
fact, the initial experiments on small 
stock were done on the hog line. 

The shutoff gate is scimitar-shaped 
to prevent bruising. It gently squeezes 
the waiting animal back into the hold- 
ing chute. 

To assure a smooth ride for the 
animal, the transport conveyor has 
sprockets at only the drive and return 
ends; the absence of intermediate 
drive teeth avoids jerkiness in con- 
veyor operation, says Macy. Both con- 
veyors ride on metal shoes and are 
fabricated from pinned links and 
equipped with bearing type rollers. 
This type of construction assures 
trouble-free operation, Macy claims. 
At the same time, if the need should 
arise, the links can be removed easily 
and replaced. The locking pin is 
pulled, the defective link is removed 
and a new one is inserted. The im- 
mobilizer chamber has a drain at the 
bottom of the “U” and is cleaned by 
flushing with high pressure water as 
the conveyor runs. 

At the intake, the slats begin their 
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flight under a metal plate. The animal 
steps from the plate onto the conveyor 
and its forward movement, plus the 
nudge on his rump from the restrain- 
ing bars, moves him into position in 
the compartment. The conveyor moves 
5 ft. on the level before it begins its 
decline. Once the decline has started 
the animals are exposed to the anes- 
thetizing CO, which is maintained at 
a specific concentration. 

The concentration is held at 70 per 
cent for the sheep and 75 per cent for 
the calves. These values are similar to 
that maintained for hog immobiliza- 
tion, Murphy notes. This is natural 
since the lung volume of a sheep is 
about 80 per cent of the hog and the 
calf's lung is about 90 per cent of 
the hog. With the instrumentation 
that is mandatory under federal regu- 
lation, the value can be quickly ad- 
justed for any one of the three species 
if the same unit is used for all. 

The conveying time through the 
small stock immobilizer is 72 seconds 
compared with 75 seconds required 
for the hog. 

At the point of the dip in the flat- 
tened “U” the immobilizing chamber 
is 6% ft. in height, as measured from 
the floor to the intake and discharge 
catwalks. 

A Seimen sampler working on an 
electrical principle measures the gas 
concentration value within the cham- 
ber and transmits this information to 
two gauges and also to the indicating 
controller which can be set to main- 
tain any desired level. 

As the transport conveyor ap- 
proaches the discharge end, the re- 
straining bars clear it and make their 
return flight on top of the chamber to 
the intake section. The transport con- 
veyor continues its flight for 10 ft. on 
the level where the shackler performs 
his task. He does his work quickly and 
easily on the immobile animals since 
he does not have to pull or fight, nor 
is he tempted to whack them with the 
chain to get them close to a hoist. 

At this point an overhead rail spur 
holds the shackles fed to it by a con- 
veyor. A cutoff bar on the rail permits 
the shackler to feed out the shackles 
as he needs them. The bar also pre- 
vents the trolleys from striking him. 

A “U” shackle is employed for 
sheep and the shackler inserts the foot 
into the U slightly below the hock. 
When calves are being slaughtered he 
uses a short chain shackle which he 
hooks slightly below the hock. The 
equipment arrangement is such that 
the shackler’s task is simplified. As he 
lifts the foot up, it is in position for 
the shackle; he does not lift the animal 
in any way. 

Once the animal has been shackled, 
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A BUILDING extension over driving ramp was the only addition required in converting the 






ec 


calf and sheep dressing operations to the CO, immobilization method at the Austin plant. 


the slat conveyor carries him to the 
dropoff point where the full body 
weight is transferred to the trolley. 
The sticker is stationed at this point. 
After being discharged from the im- 
mobilization tunnel, the animal is in- 
sensible for some 30 seconds, which 
provides plenty of time to move the 
animal through the shackling and 
sticking operations. 

In the original Provisioner article, 
the hog sticking operation was de- 
scribed as follows: “There is no con- 
tinual dirty and dangerous struggle by 
employes in the shackling pen; the 
sticker’s job is that of a surgeon rather 
than a whirling dervish trying to an- 
ticipate the movements of a struggling 
creature.” This description applies 100 
per cent to the new small stock oper- 
ation. The sticker has ample time to 
position and make his stick on a limp 
and relaxed animal. He makes a swift 
and accurate incision in back of the 
ear to sever the jugular vein. There 
is virtually no splashing of blood as 
.the stuck animal is moved past the 
stainless steel blood collection trough 
to the transfer point on the dressing 
floor where the shackle is removed 
and placed on a conveyor for its re- 
turn trip to the immobilizer. 

Gas for the small stock immobilizer 
is furnished by the main carbon di- 
oxide converter used on the hog line 
through a supply pipe. At the moment 
management does not have accurate 
costs for the gas used per animal. 

The system has several operating 
advantages, according to Murphy. 
The animal is always rendered in- 
sensible to pain prior to shackling and 
sticking, as required by CFR Amend- 





THE NATIONAL PROVISIONER, APRIL 25, 1957 


ment 59-12. The system automatically 
anesthetizes the animal; no operator is 
required to perform this job on indi- 
vidual animals. The system is com- 
pletely safe and presents no hazard to 
operating personnel. The gas is con- 
tained in a steel shell. The adminis- 
tration of the gas in no way impairs 
any organ of the animal or down- 
grades any part. This has been proved 
by experience with over 22,000,000 
hogs, Murphy comments. 

The small stock immobilizing sys- 
tem, which is covered by Geo. A. 
Hormel & Co. patents, is available to 
the industry through The Allbright- 
Nell Co., Chicago, which holds exclu- 
sive contractual rights to manufacture 
and sell immobilizing equipment for 
hogs, calves or sheep, under Hormel 
patents. 

Editors note: An early issue will de- 
scribe Geo. A. Hormel & Co. methods 
at its Mitchell plant in employing an 
immobilizer in a small-scale operation. 


‘Food-for-Peace’ Bill 


Senator Hubert H. Humphrey (D- 
Minn.) and nine other senators have 
introduced a “food-for-peace” bill (S- 
1711) in the Senate. Purpose of the 
bill, which was referred to the foreign 
relations committee, is to promote the 
foreign policy of the United States 
by the more effective use of agricul- 
tural commodities for the relief of 
human hunger and for promoting eco- 
nomic and social development in less 
developed countries. The bill would 
authorize a $10,000,000,000 five-year 
program for the distribution of various 
food products. 





e 
S 
R 





the 
ant. 


lly 
r is 
di- 


m- 


on- 
1is- 
irs 
vn- 
red 
100 


ys- 
A. 


ht- 
lu- 
ure 
for 
nel 


de- 
ods 


on. 


D- 
ave 


the 
ign 
the 
tes 
ul- 

of 
co- 
ess 
ald 
ear 
ous 








for information about meat prep- 

aration and better utilization of 
meats, their supplier “partners” were 
told at the second annual management 
workshop conference of the National 
Association of Hotel and Restaurant 
Meat Purveyors. The two-day confer- 
ence, on Saturday and Sunday, April 
18-19, attracted more than 100 repre- 
sentatives of 60 firms in all parts of 
the United States to the Bismarck 
Hotel, Chicago. 

The need for more information, in- 
cluding menu suggestions, was 
stressed by speakers at the Sunday 
session, devoted entirely to a dis- 
cussion of “Selling to the Food Serv- 
ice Market.” The speakers, represent- 
ing different branches of the food 
service market, said they are appalled 
at the great lack of communication 
between those who serve meals to the 
public and meat purveyors. 

Coordinated by Harold H. Jaeger, 
head of the Food Service Institute, 
New York City, the Sunday program 
featured talks by Robert Carra, man- 
ager of the Bismarck Hotel, who 
spoke on the problems of innkeepers; 
John Mino, executive vice president 
of Manners’ Restaurants and Enter- 
prises, Cleveland, a drive-in author- 
ity; Marilyn Jane Sullivan, food di- 
rector of Alexian Brothers Hospital, 
Chicago, and Beatrice Sandler, chief 
dietician of Brass Rail Restaurants 
and food technology consultant to 
the Food Service Institute. 

Also, Max O. Cullen, assistant gen- 
eral manager of the National Live 
Stock and Meat Board, Chicago; 
Ralph G. Peterson, secretary of the 


Prec intormat of meals are hungry 


SECOND ANNUAL management workshop con- 
ference attracted more than 100 purveyors from 
60 firms situated from New York to California and 
from Georgia to Canada. As usual, group started 
early and worked late. Chairman Sam Stein presides 
{above} at opening session in the Bismarck Hotel. 
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National Restaurant Association, Chi- 
cago; William Morton, superintend- 
ent of dining car service, Baltimore & 
Ohio Railroad, Chicago, and Daniel 
C. Robertson, jr., food director of 
Illinois Bell Telephone Co., Chicago. 

The speakers emphasized that the 
food service market is composed of 
many different types of customers 
and the meat purveyor needs to 
know the specific requirements and 
problems of each customer he serves. 

The link between service and sales 
also was pointed out by Dr. Charles 
Lapp, professor of marketing at 
Washington University, St. Louis, 
Mo., in his keynote address at a 





SPECIFICATIONS being considered by 
standardization of beef cuts committee are 
described by George J. Shenson, H. Shen- 
son Meat Co., San Francisco, committee 
chairman. Conference guests included 
James Constantine of USDA standardiza- 
tion branch, who is working with the stand- 
ardization committee of the association. 






Purveyors Advised 


Not to Be Feeders’ 


‘Silent Partners’ 














dinner meeting Saturday night. Dr. 
Lapp also stressed the need for a 
positive approach in selling. 
Antibiotics and enzymes, standardi- 
zation of beef cuts and the need to 
know costs were discussed Saturday 


morning. Dr. F. E. Deatherage, 
chairman of the department of agri- 
cultural biochemistry at Ohio State 
University, said that antibiotics have 
proved successful in prolonging the 
shelf-life of poultry and noted that 
the Food and Drug Administration 
has just authorized the use of an 
antibiotic on fish (see page 32). 

Antibiotics have not been approved 
by the U. S. Department of Agri- 
culture for use on red meats; the 
Meat Inspection Division has taken 
the position that they are not needed 
to prevent spoilage, Dr. Deatherage 
said. However, antibiotics, if ap- 
proved, could be used for high tem- 
perature ageing of beef, he continued. 
The antibiotic could be given sys- 
tematically and the chill delayed, 
hastening the tenderization achieved 
in the ageing process, or the animal 
could be killed first, the carcass 
chilled to 60° F. and the antibiotic 
applied to the surface, with a couple 
of days elapsing before the chill is 
completed. 

Antibiotics work most effectively 
where the bacterial load is lowest, 
Dr. Deatherage explained. Conse- 
quently, they would be more useful 
to a slaughterer than to a fabricator 
who receives the beef after the 
bacteria that cause meat spoilage have 
had more time to grow. 

While an antibiotic works by in- 
terrupting a biological process, an 
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enzyme permits a life process, the 
modification of texture, to proceed, 
the scientist pointed out. He noted 
that little now is known about the 
nature of tenderness and the part 
played by connective tissue and 
muscle fiber, which are different kinds 
of protein. Enzymes are specific and 
won't act on everything, he said. 

Putting a product with enzyme ac- 
tivity on meat was likened by Dr. 
Deatherage to putting meat on a 
fire. “A little bit is O.K. but too long 
is too much,” he said. “Much activity 
may cause a mushy product and 
could reduce meat to liquid.” He 
noted, however, that some enzymes 
used in meat preparation are not 
active until ‘the cooking temperature 
is reached. 

The purveyor dealing with the 
mass market that can’t pay for top 
grade steak might successfully use 
enzymes for tenderizing, but the 
more things done to the product, the 
closer the purveyor’s quality control 
must be, Dr. Deatherage said. 
Whether enzymes are effective can 
be answered only by the customer, 
he concluded. “If your customer is 
satisfied with the product tenderized 
by enzymes and comes back for more, 
then they’re doing the job for you.” 

George Shenson of H. Shenson 
Meat Co., San Francisco, chairman 
of the association’s standardization of 
beef cuts committee, presented a re- 
port on the work of the committee to 





22 





LINEUP OF association leaders and speakers before opening of workshop finds Harry L. 
Rudnick (left), secretary-treasurer, apparently “putting the finger on Sam S. Stein 
{second from right) of Grill Meats, Inc., Sandusky, O., as man who arranged second 
annual conference. Shown (I. to r.) are: Rudnick; Eugene M. Silverman, Oakland Meat 
Co., Chicago, president of Chicago Association of Hotel and Restaurant Meat Purveyors; 
Howard Hess, Will Docter Meat Co., St. Louis; Eric Heilbron, Pfaelzer Brothers, Chicago, 
division of Armour and Company, who spoke as chairman of accounting committee; 
national association president Urban N. Patman, Urban N. Patman, Inc., Los Angeles; 
Stein, and Dr. F. E. Deatherage, Ohio University, speaker on enzymes and antibiotics. 


date and said the group hopes to 
have concrete suggestions to offer at 
the national convention this fall. 
Eric Heilbron, comptroller of 
Pfaelzer Brothers, Chicago, a division 
of Armour and Company, who is 
chairman of the association’s account- 
ing committee, reported briefly on 
questionnaires sent to members, 
which asked certain basic cost ques- 
tions, dealing mainly with labor fringe 
costs. Of 35 companies replying, he 
said, answers to a question about the 
percentage of labor fringe to direct 
labor costs ranged from 4.3 per cent 
to 39.7 per cent. One firm with 58 


r 4 “4 
“BULL SESSION" chairman Clarence J. 
Becker (right) has a private chat with 
William Greggs of L. Hollander & Co., Inc., 
Youngstown, O. Becker is chairman of the 
national association's board of directors. 
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employes said it did not know the 
answer, and some of the figures given 
indicate that those companies don’t 
really know either, Heilbron added. 

“This points to our responsibili 
to educate members,” he asserted, 
“Only by enlightened and _ cost-con- 
scious industry can -we expect to 
prosper.” 

The Saturday afternoon program 
was devoted to a bull session under 
the chairmanship of Clarence J, 
Becker of Becker Meat & Provision 
Co., Milwaukee. Sam S. Stein of Grill 
Meats, Inc., Sandusky, O., was chair 
man of the committee that arranged 


the management workshop. : 
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NIMPA Requests USDA to 
Stay in Own Backyard 


Here is the text of the resolution 
passed April 19 by the NIMPA board 
of directors, as reported on page 17: 

“The board of directors of the Na- 
tional Independent Meat Packers As- 
sociation is gravely concerned over 
recent developments in the Depart- 
ment of Agriculture which indicate 
that the Department’s long standing 
tradition of cooperation and consul- 
tation with the meat packing indus- 
try on matters affecting the welfare 
and economics of the industry is 
being seriously impaired. There have 
been arbitrary, capricious and uni- 
lateral regulations and_ restrictions 
issued or proposed which violently 
contradict the philosophy of free 
enterprise on which this vita] indus- 
try operates and on which the great- 
ness of our nation depends. 

“Therefore, be it resolved that the 
board of directors of the National In- 
dependent Meat Packers Association 
petition the Secretary of Agriculture 
to direct the administrators of regu- 
latory offices within his Department 
to cease and desist from the issuance 
of regulations, or interpretation of 
regulations, which intrude into price 
structures, trade evaluation, formu- 
lation or quality or other matters 
which are unrelated to the whole 
someness and sanitation of meat and 
meat products. 

“And be it further resolved that 
the board of directors of the National 
Independent Meat Packers Associa- 
tion, being of the view that there is 
already far too much government in- 
terference and regulation in the op 
eration of our business, and recogniz- 
ing that the system of government 
grading under which we are op 
erating today is more than sufficient, 
urges the Secretary that no change 
whatsoever be made in our system of 


grading.” 
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Ts prolong freshness in pork carcasses and to protect 
their bloom, Sioux City Dressed Pork Co. of Sioux 
City, Ia., a leading dressed carcass shipper, now 
uses a CO, blast to start all its truck shipments, reports 
James Kuecker, general manager. 

The firm’s shipments are made in its fleet of 50 trucks. 
After these trucks are loaded and closed, they are backed 
up to the Pure Carbonic CO, storage tank where a con- 
trolled charge of CO, gas is introduced into the truck 
through a special attachment. The volume of the charge 
will vary with the ambient temperature, the load, the 
destination, the insulation of the truck, etc. The amount 
of gas introduced is sufficient to reduce the interior tem- 
perature to well below zero. 

This initial blast protects carcass quality in several ways, 
according to Kuecker. First and foremost, it offsets the 
heat that is inevitably introduced during loading despite 
extra care that may be taken to prevent its entry. To hold 
this addition of heat to a minimum at Sioux City Dressed 
Pork, truckloads of hog carcasses. are pre-assembled in a 
refrigerated loading dock and, during loading, the truck 
is backed against cushioned sills of the dock door. How- 
ever, what little heat is introduced into the load is im- 
mediately dissipated by the CO, blast. Second, by pulling 
the load temperature down quickly, maximum refrigerated 
protection is assured for the entire trip. With conventional 
procedure the truck’s refrigeration unit generally has an 
initial heat load it must overcome at the start and, de- 
pending upon ambient conditions, this may take several 
hours. The reverse is now true since the truck’s refrigera- 
tion system remains idle for several hours and then kicks 
in when the demand arises. In a sense the dry ice per- 
mits the truck’s refrigeration unit to do what it is designed 
to do, that is, to get rid of heat experienced during transit 
rather than to pull down the temperature of the cargo after 
it has been loaded. 

The introduction of CO, gas is believed to inhibit 
bacterial and spore growth by replacing the oxygen in 
the air with a modified atmosphere that will not support 
such organisms, and this helps to hold the bloom on the 
product, especially around the exposed bones which gen- 
erally are the first to show signs of ‘discoloration. Since 














the Sioux City company’s trucks make their delivery runs 
within comparatively short periods, residual amounts of 
CO, are present for virtually the entire trip. Thus the 
use of this gas is said virtually to assure a fresh-killed 
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Pork Blast Chilled 
On Loading Arrives 


in Prime Condition 





CARGO of Sioux City Dressed Pork truck is being blast chilled 
with carbon dioxide before shipment begins the long eastward trip. 


DOORS of truck that carried CO,-chilled load are opened by 
Edward Otte, Pure Carbonic Co., New York; the rig's driver; 
Tom O'Dea of Krauss and Charles Pickering of Pure Carbonic. 





BLOOM on-hog carcasses shipped from the Missouri River to 
Long Island is checked by Tom O'Dea, vice president, and John 
Krauss, president, both of John Krauss, Inc., and William Tynan, 
president, W. M. Tynan & Co., Inc., New York area distributor. 
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appearance in the carcasses for some time after they 
have been dressed and shipped. 

Last week, Sioux City Dressed Pork in cooperation with 
its eastern representative, W. M. Tynan & Co., New York 
distributor of packinghouse products, and John Krauss, 
Inc., Jamaica, Long Island, a leading sausage and pork 
processor, conducted an experimental shipment with a 
truck load of hog carcasses. President John Krauss and 


LEFT: Tom O'Dea, 
Krauss vice presi- 
dent, takes tem- 
perature reading in 
carcass flank, one 
of the four spots 
tested. The tem- 
perature of car- 
casses in the long- 
distance load was 
a uniform 32° F. 
RIGHT: John 
Krauss, president 
of John Krauss, 
Inc., and new pres- 
ident of the Na- 
tional Independent 
Meat Packers As- 
sociation, points 
out fresh appear- 
ance to cut fore- 
man Walter Wolfe. 





other officials were pleased with the marked improvement 
in the appearance and chill of the carcasses, reports Tom 
O’Ded, Krauss vice, president. 

O'Dea reports that on receipt of the test shipment the 
temperature of the hog carcasses was found to be a uni- 
form 32°F. throughout the load. Temperature readings 


were taken at four points on the carcass: the ham, the 
pork loin, the flank and the neck. The temperature was 
found to be the same at all four points on the different 
hogs tested in cross checking the load. 

The truck-load was in transit for 56 hours, but the meat 
had a fresh killed bloom on receipt, O’Dea reports, and 
adds that two days later when the meat had been cut it 
still retained its fresh appearance. 

Even in shipments that have required as much as 100 
hours travel time, the quality has been protected, O’Dea 





says. He attributes this preservation of desirability to the 
freeing of the truck’s refrigeration system from the need 
to pull down the load and consequent improvement in the 
level of refrigeration it can maintain. 

Sioux City Dressed Pork uses CO, and equipment fur- 
nished by, the Pure Carbonic Company, and claims to be 
the first hog carcass shipper to employ this refrigeration 
plan for safeguarding quality. Management feels that the 
additional expense is justified by customer satisfaction. 














WSMPA Names Committees to 
Boost Production of Hogs 


Appointment of an overall swine -. 


production, committee to work on a 
program to increase production of 
hogs in the western. states has. been 
announced by E. Floyd Forbes, presi- 
dent and general manager of the 
Western States Meat Packers Asso- 
ciation. Forbes also named state com- 
mittees to work with farm organiza- 
tions in each state. 

Members of the overall committee, 
who also will serve as chairmen of 
their state committees, with one ex- 
ception, are: Louis Hageman, Luer 
Packing Co., Los Angeles, Cal.; Seth 
Chauvet, Peyton Packing Co., El 
Paso, Tex.; David Davies, Wells & 
Davies Packing Co., Payette, Ida.; 
Homer Glover, Glover Packing Co., 
Roswell, N. M., and Harry Herring, 
H & H Meat Co., Yakima, Wash. 

Also, Louis Isola, People’s Pack- 
ing Co., Yerington, Nev.; Paul Mc- 
Farland, Archie McFarland & Son, 
Salt Lake City, Utah; Wade Parker, 
Pacific Meat Co., Portland, Ore.; 
Clark Pierce, Pierce Packing Co., 
Billings, Mont., and: Robert Poer, 
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Tempe Meat Packing Co. of Tempe, 
Arizona.4, 

Eugerte Malo of Del Monte Meat 
Co., Portland, was named chairman of 
the Oregon state committee and also 
will»serye as representative of that 
state on the overall committee. 

WSMPA plans to develop an inte- 
grated program of producing hogs in 
the western states. Such plans as are 
adopted by the overall committee to 
carry out the program will be com- 
municated through the state chairmen 
to the state committees to intensify 
the initiation of the plans in the vari- 
ous states, Forbes explained. 


Bill Drafted to Regulate 
Use of Colors in Food 


The U. S. Department of Health, 
Education and Welfare has drafted a 
bill to regulate the use of colors in 
food, drugs and cosmetics and ex- 
pects to send it to Congress in a few 
weeks, Secretary Arthur S. Flemming 
announced at a news conference this 
week. He said the bill would protect 
the public in regard to all colors, not 
just coal tar colors. 

Flemming explained that the pro- 
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posed legislation would require in- 
dustry to prove to the satisfaction of 
his department that the industry's 
use of any color would be without 
harm. The bill would allow the de 
partment, which is the parent of the 
Food and Drug Administration, to 
place a limit on the amount of a 
color that may be used, or to specify 
the foods, drugs and cosmetics in 
which the color may be employed, or 
both. The FDA now has no authority 
to set tolerances for color. 


Indexes at Long-Time Highs 
Prices on most consumer commodi- 
ties rose to long-time highs in the 
week ended April 14, Bureau of La 
bor Statistics wholesale indexes for 
the period indicated. The average 
wholesale price index on meats at 
101.8 was up from 100.4 for the pre- 
vious week and the highest since 
early February. The average primaty 
market price index of 119.9 was per- 
haps the highest since the 1947-49 
base index of 100 per cent was es 
tablished. The wholesale price index 
on meats was 107.8 a year earlier, 
and the index for the general list of 
consumer commodities was then 119.4. 
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Swift Man Asks U.S. Ban on 
Organizational Picketing 


Federal labor legislation to protect 
the rights of employes, employers and 
the public during union organization 
efforts was urged by two St. Louis 
men at a hearing late last week before 
the House joint subcommittee on la- 
bor management reform legislation. 

Appearing before the subcommittee 
were Stanley M. Weir, general mana- 
ger of St. Louis Independent Packing 
Co., St. Louis, a division of Swift & 
Company, and G. Carroll Stribling, a 
St. Louis attorney. Both men urged 
that pending labor legislation include 
amendments to the National Labor 
Relations Act which would make it 
illegal to picket a business for the 
purpose of organizing employes. 

As an example of the need for such 
legislation, they gave the history of a 
case which arose in 1953 when a 
local union ordered picketing of the 
St. Louis Independent plant. Although 
this picketing was illegal under Mis- 
souri law and was halted by court 
injunction, the injunction was subse- 
quently set aside on the basis that 
the federal government had _pre- 
empted the field of labor legislation. 

Almost five years of legal action by 
the company and requests for hearings 
before the Missouri Supreme Court 
and the U.S. Supreme Court have 
proved fruitless, the subcommittee 
was told. Union officials admitted 
they did not represent any of the 
salesmen at the time the picket line 
was established, the St. Louis men 
said, and the picket line was an at- 
tempt to force the company to compel 
its salesmen to join the union. 

Weir pointed out that both the 
company and its salesmen were placed 
in “an impossible situation” by the 
organizational picketing tactics of the 
union. He called attention to the fact 
that coercive picketing could affect all 
2,200 employes of the plant, as well 
as livestock producers who look to it 
for a market and thousands of retail 
food dealers and consumers. He said 
the picketing endangered a huge in- 
ventory of perishable food. 

“The results of our case show that 
under present federal law nothing can 

done in regard to preventing this 
useless destruction,” Weir declared. 

“It would certainly seem that or- 
ganizational picketing, as well as 
recognition picketing and blackmail 
picketing, should be flatly and clearly 
prohibited, with a prompt, efficient 
remedy available.” 

_ Stribling told the group that there 
1s no justification for organizational 
picketing, except where a union has 
been certified by NLRB and the em- 
ployer refuses to bargain with it. 
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First State Humane Slaughter Law Sets 


Criminal Penalty for Use of Sledge 


HE first state humane slaughter 

law, which was adopted recently 
by the Washington state legislature, 
expressly declares the use of a manu- 
ally-operated hammer or sledge to be 
“an inhumane method of slaughter” 
and specifically prohibits such use. 

Any slaughterer who uses a manu- 
ally-operated hammer or sledge, or 
knowingly permits such use, after July 
1, 1960, will be subject to imprison- 
ment in the county jail for not more 
than 90 days, or a fine of not more 
than $500, or both. Provision is made 
for the relief of hardship cases. The 
law will not apply to ritual slaughter. 

The act also expressly declares a 
“humane method of slaughter” the use 
of electricity “in such a manner that 
an animal is rendered unconscious in- 
stantly and so remains until death 
ensues.” Except for this designation, 
what is humane is to be set forth in 
humane slaughter regulations to be 
promulgated by the state director of 
agriculture. The state regulations are 
to “conform substantially” to the rules 
and regulations promulgated by the 
U. S. Secretary of Agriculture under 
the federal humane slaughter law, 
which becomes effective on the same 
mid-1960 date. 

According to Joe Dwyer, director of 
the Washington State Department of 
Agriculture, Olympia, the federal 
regulations will be followed “as close- 
ly as practicable.” 

Although the Washington state act 
says that slaughterers “shall employ 
humane methods in the handling of 
livestock for slaughter and in the 
slaughter thereof,” the law contains 
no teeth for enforcement of this pro- 
vision. The criminal penalty appar- 
ently will attach only to a slaughterer 
who employs the method declared by 
the act to be “inhumane.” 

Because several states now are, and 
others have been or will be, consider- 
ing humane slaughter legislation, THE 
NATIONAL ProvistonER is publishing 
the entire text of the new Washington 
law (Substitute House Bill No. 102) 
for comparative purposes. The statute, 
entitled “An act relating to the hu- 
mane slaughter of animals; and pro- 
viding penalties,” follows: 

“BE IT ENACTED BY THE 
LEGISLATURE OF THE STATE 
OF WASHINGTON: 

“Section 1. As used in this act: 

“1) The term ‘slaughterer’ means 
any person, partnership, corporation 
or association regularly engaged in the 

slaughter of livestock at a permanent 
establishment for that purpose. 
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“2) The term ‘livestock’ means 
cattle, horses, swine, sheep and goats. 

“3) The term “humane methods of 
slaughter” means such methods as will 
accomplish the slaughter of livestock 
with a minimum of pain, suffering and 
discomfort. 

“Section 2. This act shall not apply 
to the slaughter of livestock according 
to the requirements of any religious 
faith. 

“Section 3. The director of agri- 
culture shall administer the provisions 
of this act. He shall promulgate and 
may from time to time revise rules and 
regulations for the humane slaughter 
of livestock, which shall conform sub- 
stantially to the rules and regulations 
promulgated by the secretary of agri- 
culture of the United States pursuant 
to the federal humane slaughter law, 
public law 765, 85th Congress, 72 
Stat. 862, as amended: PROVIDED, 
That the use of electricity in such a 
manner that an animal is rendered un- 
conscious instantly and so remains 
until death ensues is declared a hu- 
mane method of slaughter. 

“Section 4. The use of a manually- 
operated hammer or sledge is declared 
an inhumane method of slaughter 
within the provisions of this act and 
is prohibited, except as otherwise in 
section 7 of this act provided. 

“Section 5. On and after July 1, 
1960, slaughterers shall employ hu- 
mane methods in.'the handling of 
livestock for slaughter and in the 
slaughter thereof, except as otherwise 
in section 7 of this act provided. 


“Section 6. Any slaughterer who 
violates section 4 of this act or know- 
ingly permits the same to be violated, 
shall be punished by imprisonment in 
the county jail for not more than 90 
days, or by a fine of not more than 
$500, or both. 

“Section 7. If enforcement of this 
act should work undue hardship on 
any slaughterer, he may apply to the 
director of agriculture to be relieved 
from compliance with such portions 
of the act as create such hardship. 
The director shall thereupon inquire 
into the merits of such application 
and shall make such decision as the 
facts shall warrant. No exemption 
shall be granted to continue for more 
than one year, but the same may be 
continued or modified for a further 
period or periods upon a showing of 
necessity therefor. Any expense in- 
curred by the director in making his 
investigation shall be borne by the 
applicant. An appeal from the de- 
cision of the director may be taken, 
within 30 days from the date the 
decision was delivered, to the superior 
court of the state of Washington for 
Thurston county.” 


Maine Packers to Meet 


The next regular meeting of the 
Maine Independent Meat Packers 
Association has been called for 6 
p-m. Wednesday, May 20, at the 
Oronoka Restaurant in Orono. A 
golf tournament also has been ar- 
ranged for MIMPA members. that 
afternoon. The last MIMPA meeting, 
a “Ladies Night” at the Calumet 
Club in Augusta, attracted 79 mem- 
bers and guests. Several similar events 
for the ladies are planned by MIMPA. 








bs 
GEORGIA GOVERNOR S. Ernest Vandiver (third from right) receives copy of Americal 
Meat Institute handbook on "The Meat and Livestock Industry 
tion" in presentation by Atlanta packers at state capital. Shown (I. to r.) are: Leo Bolangh 


Oscar Mayer & Co.; Robert L. Redfearn, president, Redfern Sausage Co.; F. B. 


Geo. A. Hormel & Co.; O. C. Yeakley, manager, White Provision Co.; E. P. Carmichael, 
Swift & Company; Gov. Vandiver; L. C. Harrison, manager, The Cudahy Packing Co., and 
G. T. Fogg, Swift & Company. Manual shows increasing importance of Georgia meat 


packing industry as more land is diverted to animal agriculture in the state. AMI-prepa 


handbooks on the industry in each state will be presented to the respective governors 
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KIMPA to Back City Bans on Uninspected 
Meat as Part of Campaign for State Law 


Packers Association, which got 

a lot of attention and more sup- 
port than ever before in the recent 
state legislative session for the 
KIMPA goal of mandatory, ' state- 
paid meat inspection—but no new 
law nor appropriation—is going to try 
a different approach between now 
and the 1960 budget session of the 
legislature. 

An interim legislative program au- 
thorized by the third annual meeting 
of KIMPA in Emporia, April 11 and 
12. directs the association “to initiate 
and promote a ‘climate’ stressing the 
importance of meat inspection.” As 
part of this campaign, KIMPA is to 
stimulate city ordinances providing 
that no meat may be sold unless it is 
inspected by the state or federal 
government, 

Thirteen Kansas cities already have 
ordinances barring uninspected meat. 
They are: Emporia, Topeka, Wichita, 
Salina, Parsons, Pittsburg, Coffey- 
ville. Oswego, Kansas City, Ottawa, 
Hays, Chanute and Independence. 
KIMPA plans to draw up a model 
ordinance for the guidance of other 
municipalities. 

KIMPA also was directed to work 
with Kansas state officials on launch- 
ing a state-wide program and to 
elicit support from farm, civic and 
women’s groups, health societies and 
other organizations. The association 
hopes to get comparative data from 
other states to present to the gov- 
ernor, senators and representatives as 
part of its argument that meat in- 
spection is a necessary, protective 
health service benefiting the public 
and should be financed by the state, 
as are other health services. 

Legislators who helped with the 


Tox Kansas Independent Meat 





NEW KIMPA OFFICERS (I. to r., left photo) are: vice president, Carl L. Fanestil, Emporia; 


KIMPA-backed mandatory inspec- 
tion bill introduced but not passed 
in the 1959 legislative session will 
receive an expression of appreciation 
from the association. 

Winchester Packing Co., Hutchin- 
son, received double honors at the 
annual meeting. Stanley Carey Win- 
chester, president of the company, 
was chosen as the 1959 “Kansas Meat 
Packer of the Year,” and C. B. 
Murray, also of the firm, was elected 
president of KIMPA for 1959-60. 
Lt. Gov. Joseph W. Henkle, sr., pre- 
sented the annual award to Win- 
chester on behalf of Gov. George 
Docking of Kansas. 

Winchester is the third successive 
generation of his family to be en- 
gaged in the meat packing business 
in Hutchinson. Winchester Packing 
Co. celebrated its 50th anniversary in 
1954. The company was established 
in 1904 under the name of C. S. 
Winchester, Pork Packers. Stanley A. 
Winchester, son of the founder and 
father of the present president, took 
over the business on the founder’s 
death in 1929 and continued until 
he died in 1937. 

Stanley Carey Winchester entered 
the business in 1931, assumed man- 
agement in 1937 and became presi- 
dent of the present corporation in 
1946. The firm now processes beef, 
pork, sausage and other meat prod- 
ucts. Winchester long has been active 
in Hutchinson in civic and business 
affairs, including activities of Cham- 
ber of Commerce, Boy Scout and 
Masonic groups. 

Murray, who formerly was vice 
president of KIMPA, succeeds Robert 
McLeod of McLeod Packing Co., Inc., 
Valley Falls, as president. Carl L. 
Fanestil of Fanestil Packing Co., Inc., 


President, C. B. Murray, Hutchinson, and treasurer, Cecil G. Brackney, Hays. In right photo, 


1958-59 president Robert McLeod (center), Valley Falls, is shown with industrial designer 
Bernard A. McDermott (left), guest speaker, and Lt. Gov. Joseph W. Henkle, sr., of Kansas. 
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"KANSAS MEAT PACKER of the Year" 
award for 1959 was presented to Stanley 
Carey Winchester (seated) by Lt. Gov. Jo- 
seph W. Henkle, sr., who stands beside him. 


Emporia, formerly treasurer, was 
elected vice president, and Cecil G. 
Brackney of P & B Packing Co., Inc., 
Hays, was chosen as treasurer. James 
W. Putnam of Putnam & Mankin, Em- 
poria law firm, was renamed counsel- 
secretary of the association. 

Newly-elected directors are: Lauren 
Graham of Beverly’s Wholesale Meat 
and Refrigeration Plant, Inc., Salina; 
Antone Menghini, jr., of Menghini 
Brothers Packing Co., Inc., Frontenac; 
former president McLeod, and David 
Ohse, vice president of Ohse Meat 
Products, Inc., Topeka. Ohse’s father, 
Fred, was the first “Kansas Meat 
Packer of the Year” in 1958, and his 
brother, Virgil, who now operates a 
plant in Okmulgee, Okla., was the 
first president of KIMPA. 

“Meat Packaging” was the theme of 
the annual meeting. Bernard A. 
McDermott, a partner in the indus- 
trial design firm of Smith, Scherr & 
McDermott, Arkon, O., was the main 
speaker on that topic at a dinner 
session and was chief consultant dur- 
ing morning and afternoon round- 
table discussions. 

The 1960 KIMPA annual meeting 
was scheduled for April 2-3 and 
again will be at the Broadview Hotel 
in Emporia. 
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Julian Smokehouses add up to Big Profits! 





When you call on JULIAN for capable, profes- 
sional handling of your smokehouse problems, 
you actually SAVE MONEY in the long run. After 
all, this expert advice costs you nothing . . . and 
the benefits you enjoy in better flavored meats 
. . . better looking products . . . less shrinkage 















. and improved, all-around smokehouse oper- 


ation, can only mean MORE PROFITS for you. Yes, vate 
from beginning to end . . . you're in good hands 31 e 
when you depend upon JULIAN to come up with ere 
the right solution to your smokehouse problems. g 
But why not discover that for yourself, today? ~- 
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5127 NORTH DAMEN AVENUE, CHICAGO 25, ILLINOIS 
WestCoast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1 











Repr tative: Mclean Machinery Co., Ltd., Winnipeg, Canada 













HOLDOVER FOR STOPOVERS! 


DOLE 


Tuck Cel 


EUTECTIC BLOWER UNITS 


A compact holdover blower system 


that maintains uniform temperature 


in any high temperature truck body. 


@ Easily installed, simple in operation 
® Sanitary, compact, light in weight 


® Utilizes a minimum of floor space 










DOLE REFRIGERATING COMPANY 
5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N. Y 

Dole Refrigerating Products Limited, Oakville, Ontario, Canada 
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Symbol... 


indicates those companies who are supplying specifi- 
cations and detailed buying information on their 
products (or services) in the 1959 Purchasing Guide 
—to help you make better buying decisions. 











Be sure to study their product information pages 
when consulting the Purchasing Guide. 













The torch symbol 
is being used by 
many of our Na- 
tional Provisioner 

vertisers to in- 
dicate to you that 
they carry detailed 
product informa- 
tion in the pages 
of the 1959 Guide. 


GET THE FULL STORY 


You're undoubtedly using the Purchas- 
ing Guide as a matter of course when 
working on buying decisions. Why not 
gain the greatest possible benefit from 
its use by making it your practice to 
study the special product information 
pages carried by many of the leading 
suppliers to your industry? Here is the 
place to go for detailed, specific in- 
formation—the kind you need to make you to better buy- 
the best possible buying decisions. ing. 
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MID Shifts Top Inspectors 
At Posts in Midwest, East 


The appointments of three new in- 
spectors in charge and two new as- 
sistant inspectors 
in charge of meat 

inspection 
featon of the 

U. §. Department 
of Agriculture 
Meat Inspection 
Division have 
been announced. 
Dr. KENNETH E. 
TayLor has been 
named inspector 
in charge of the 
Evansville, Ind., station, succeeding 
Dr. G. M. Lint, who retired March 
31 after almost 45 years of federal 
service. Dr. Taylor formerly served as 
assistant inspector in charge at South 
St. Paul, Minn. In previous assign- 


DR. TAYLOR 























DR. RICHARDS 


DR. DIEHL 


ents he served in Omaha, Neb., and 


Yharles, La., station. 








ns inspector in charge of the Lake 


Dr. ArTHUR R. THIELE has been 
amed inspector in charge of the Chi- 


The Meat Trail... 


cago station, succeeding Dr. D. W. 
Giascock, who recently was _ trans- 
ferred to Omaha. Dr. Thiele went to 
Chicago from Newark, N. J., where 
he had served as inspector in charge. 





DR. COHAN 


DR. THIELE 


Prior to his Newark assignment, he 
was assistant inspector in charge of 
the New York City station. Replacing 
Dr. Thiele as inspector in charge at 
Newark is Dr. CHEsTER F. DIEHL, 
who previously served as assistant in- 
spector in charge of the MID Phila- 
delphia station. Before that, he held 
assignments at the Boston and Kings- 
ton, N. Y., stations. 

Succeeding Dr. Diehl is Dr. 
GrorcGe E. Couan, who has been 
named the new assistant inspector in 
charge at Philadelphia. Dr. Cohan 
went to Philadelphia from Cleveland, 
where he had been assistant inspector 
in charge. Before his Cleveland assign- 
ment, Dr. Cohan held assignments at 
Reading, Pa., Philadelphia and Boston. 

Dr. Eart D. Ricuarps has been 
named assistant inspector in charge of 
the Milwaukee meat inspection sta- 
tion. He succeeds Dr. MELvin J. 
Hatter, who recently was promoted 











and transferred to St. Louis as as- 
sistant inspector in charge. Dr. Rich- 
ards formerly was inspector in charge 
at Duluth, Minn. He entered the meat 
inspection service at Austin, Minn., in 
1928 and later became inspector in 
charge at Grand Forks, N. D. 


Col. Wentworth, Livestock 
Expert, Author, Dies at 72 


Cot. Epwarp N. WENTWwoRTH, 72, 
former Armour and Company execu- 
tive, livestock ex- 
pert and author, 
died April 21. 
Wentworth was 
well-known for 
serving as ring- 
master at the In- 
ternational Live 
Stock Exposition 
in Chicago for 
many years. 

A 35-year Ar- 
mour employe, 
Col. Wentworth served as director 
of the company’s livestock bureau for 
31 years. He retired from that posi- 
tion in 1954. Col. Wentworth was an 
associate professor of animal husband- 
ry at Iowa State College in Ames from 
1907 to 1913. He served in the ani- 
mal breeding department at Kansas 
State College, Manhattan, from 1914 
to 1917. During 1913 and 1914, he 
was associate editor of the Breeder’s 
Gazette, a trade journal. 

During his career, Col. Wentworth 
teamed with CHarLes W. Towne to 
write three books concerning animal 
husbandry, “Cattle and Men,” “Pigs: 





E. WENTWORTH 





gf 


BOUT 360 scientists attended the IIth research conference spon- 
ored by the research advisory council of the American Meat Insti- 
te Foundation, held at the University of Chicago recently. (See 
© Provisioner of April I! for details of the conference.) Of the 
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scientists in attendance, 112 represented the meat industry; 44 were 
from the university; 40 were representatives of various government 
agencies; 78 were from miscellaneous associations, and 86 of the 
group represented various fields related to the meat industry. 
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from Cave to Cornbelt” and “Shep- 
herd’s Empire.” 

Col. Wentworth is survived by his 
widow, two brothers and a sister. 


Armour to Build New Packing 
Facility at Oklahoma City 


Armour and Company plans to 
build a new meat processing and 
distribution facility on the site of its 
present plant at Oklahoma City, ac- 
cording to T. R. St. Joxn, Dallas, 
company vice president and manager 
of the southwest area, and A. S. 
Drain, general manager of Armour 
operations in Oklahoma City. 

“The new facility will incorporate 
the latest technical improvements in 
processing of foods and will include 
facilities to slaughter cattle and calves 
at the outset,” St. John reported, “The 
new unit will be planned in such a 
manner that if it later becomes de- 
sirable to slaughter hogs and lambs 
at this site, the necessary facilities can 
be added to the building.” 

The present Armour plant in Okla- 
homa City, which was constructed in 
1910, does not meet modern require- 
ments and some of the old buildings 
have been razed, according to com- 
pany officials. 

“Operations will continue during 
construction,” Drain said. “It may be 
necessary to raze some more buildings 
to make way for the new facility, but 
continued production will be carried 
on in areas which will not be dis- 
turbed until the new plant is ready 
to use.” 


PLANTS 


A three-alarm fire at Brest Pack- 
ing Co., Shamokin, Pa., caused dam- 
age estimated at $50,000. The fire 
is believed to have resulted from 
sparks in a smokehouse shaft. Large 
quantities of prepared meat and re- 
frigerating and packing equipment 
were destroyed by the blaze. 


Custom Specialty Meat, Inc., has 
been established in Cincinnati to 
produce meat patties and processed 
mushroom-, pepper- and onion-flavor- 
ed steaks for the restaurant trade. 
The founders are NorBert A. BER- 
DING and RoBerT BuTLER. The firm 
has opened production facilities at 
615 E. McMillan st. 


Quality Packing House, New Lon- 
don, Wis., soon will begin a $200,000 
expansion program which, according 
to company officials, is expected to 
increase. sales volume to about $10,- 
000,000 per year. The program will 
include the addition of a new chill 
room, beef cooler and shipping cooler. 
More space will be added to offices, 
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New lowa Pork Plant is Acquired by Farmers’ Cooperative 


Consumers Cooperative Association of Kansas City, Mo., a farmer-owned 
organization which covers 1] states and is active in oil production and 
refining, feed processing and other fields, has purchased the new plant of 
the Crawford County Packing Co. at Denison, Ia., and will operate it under 
the direction of A. D. ANDERSON, vice president of the Crawford County | Rt 
company. Howarp Cowpen is president of the Cooperative Association. Clev 

In announcing the acquisition of the modern Denison hog slaughtering 
plant (see NP of June 21, 1958 for plant description) for $850,000, | be 










Anderson said that it represented a well-planned step by the cooperative to |fCuda 
set up an integrated program in the interest of hog producers. The co- 
operative already maintains boar testing stations for its members and has a 
long-range program aimed at: 1) good management for farmers; 2) good 
financing; 3) good breeding; 4) good feeding, and 5) 
Anderson reported that processing facilities may be added to the Denison [I 
plant with its 10,000-head weekly slaughter, and that the cooperative may | sem 
acquire other slaughtering units. He pointed out that the Iowa plant pos- 
sesses advantages in the efficiency of its refrigeration and other facilities 
which will help in marketing its products, and that the cooperative maintains § W. 
good relations with chain and other retail outlets in the territory it covers, point 
Anderson commented that the local backers of the Crawford County ales 
organization are well pleased with the acquisition of the property by the #uart 
association and that the community is supporting the new venture. 


ood marketing. 
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Jor 
ional] 
order room, boning room, hog cutting ReirF of R & R Veal is president ojpenta' 
department and bacon slicing oper- _ the new firm; RoLanp L. (Sonnyping 


ation. New refrigeration equipment 
also will be installed. Plans for the 
expanded facilities are being de- 
veloped under the direction of FRED 
BERNEGGER, president of the concern, 
who is working on the project with 
WALTER ScHOENROCK, New London 
contractor and designer. 


A raging three-hour fire a 
the three-story tallow rendering plant 
of Darling & Co. at Reading, O. 
Damage was estimated at nearly 
$700,000. The cause is unknown. 


Western Meat Distributing Co., 
Inc., a wholesale and retail meat dis- 
tributing establishment in New Iberia, 
La., has been granted a charter of 
incorporation listing capital stock of 
100 shares, no par value. 


Marco Packing Co. has been es- 
tablished in Denver as a joint venture 
of H. Mapelli & Sons and R & R Veal 
Co., two long-established Denver 
meat distributing firms. The plant is 
being leased to the new company by 
owner BEN SaMeEtTT for two years 
with an option to purchase. HERMAN 
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MAPELLI, partner in H. Mapelli & 
Sons, is the vice president; Harry Li 
ROsENBAUM, partner in R & R Veal 
is treasurer, and Louis ENGLEBER 
is the general manager and _ supe 
intendent. Mapelli said the 
plant will supply the slaughter 
needs for the two parent firms 4 
that the Mapelli truck division ’ 
distribute the meat. He _ estimé 
that a minimum of 1,200 calves: 
1,200 cattle will be slaughté 
monthly in the new plant, which 
capacity to handle 3,000 head of I 
stock monthly. ‘ 
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North Texas Canning Co. ® 
opened for business in Mount Fie 
ant, Tex. R. L. TuRNER is owner ( 
the firm, which cans meat produd 
under the Tex-A-Best label. 


JOBS 


Lestie R. Jounson has been ! 
pointed manager of the Davenp™% 
Ia., branch of Armour and Compaii 
succeeding RoBERT STUESLOFF, ¥ 
has been transferred to Omaha as? 







MI h 




















E Ni 








sistant sales manager. Johnson for- 
ve |fmerly served with Armour in St. Paul, 
Minn.; Huron, S. D.; Oklahoma City, 
ned jf nd Columbus, O. He was manager 
and |B of the company’s Omaha branch be- 


. fore his recent appointment. 
nder 
inty |) Rosert R. Zersy has been named 


i Cleveland district sales manager for 
ring The Sugardale Provision Co., Canton, 
000, gO. Zerby succeeds Leste E. Gat- 
' liisreatu, who was recently appointed 
field sales manager for the firm. 






























RussELL S. RosBerts, office manager 
and credit manager for David Davies 
o., has been re-elected a vice presi- 
dent of the Zanesville, O., firm. 
Roberts is a 40-year veteran of the 
wholesale meat business. 


James MERRILL has joined Austex 
oods, Inc., Austin, Tex., as manager 
of production of the firm’s Texas and 
eorgia plants. Merrill was formerly 
division superintendent with Patrick 
udahy, Inc., Cudahy, Wis. 


M. H. Kuincet has been named 
peneral manager of sales, product pur- 
hasing and distribution of the Cin- 
innati, O., plant of Armour and Com- 
pany. Klingel formerly served as sales 


ve to 
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Wave O. Bourguin has been ap- 
pointed supervisor of supermarket 
ales for Peet Packing Co., with head- 
juarters in Saginaw, Mich. 


Joun NanikiaN has joined the Na- 
ional Safety Council as staff repre- 
sident ojpentative for the meat packing, tan- 
(Sonnyipping and leather products section. 
lapelli & 
Larny 1, 
R Veal 


Joun B. TeEt has been appointed 
bales manager for the southwest area 


upervisor for the company at its | 


of Armour and Company. Teel began 
his career with Armour in 1918 and 
had been district manager of the 
packing company’s Fort Worth, Tex., 
branch for the past 27 years. 


TRAILMARKS 


Dr. BERNARD SCHWEIGERT, director, 
American Meat Institute Foundation, 
has been named to the newly-formed 
advisory editorial board of Avi Pub- 
lishing Co., Westport, Conn. The 
board will advise the company con- 
cerning the scientific and technological 
fields in which books are needed by 
the food technologist, chemist and 
bacteriologist. 


The appointment of W. S. Marks, 
owner of W. S. Marks, Woodland, 
Calif., as a member of the American 
Meat Institute beef committee has 
been announced by Homer R,. Davr- 
son, AMI president. The Institute’s 
beef committee is concerned with the 
efficient raising and feeding of cattle 
to provide the public with a supply 
of beef meeting consumer demand. 


The advertising agency of Foote, 
Cone & Belding has been appointed to 
handle all products of the newly- 
formed grocery products division of 
Armour and Company, Chicago. 


R. Dewey Stearns, president of 
Peet Packing Co., Saginaw, Mich., has 
been elected mayor of Saginaw. 


Joun Amster, 72, has retired as 
supervisor of the sausage operations 
of Hunter Packing Co., East St. Louis, 
Ill. Amsler, a 60-year veteran of the 
meat packing industry, began his ca- 
reer in 1899 when he joined the 
former Morris & Co. at East St. Louis. 
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MI MEMBERS and staff officers pictured at recent meeting of Institute's sausage committee 
re (I. to r.): Donald Eckrich, plant manager, Peter Eckrich & Sons, Inc., Kalamazoo, Mich., 
nd vice president of AMI sausage committee; F. Ray Swanson, sausage department man- 
ger, John Morrell & Co., Ottumwa, la., and AMI sausage committee chairman; Dr. D. M. 
poty, associate director of research and education, American Meat Institute Foundation, and 
ember of AMI technical advisory committee on moisture in sausage; Robert H. Harper, 


ead of table-ready meat research, Swift & Company, Chicago, and chairman of AMI tech- 
been sical advisory committee on moisture in sausage, and George M. Lewis, AMI vice president. 


Davenport 


special committee was selected at the meeting to confer with officials of the USDA Meat 


Compatit spection Division April 10 on proposed ruling that moisture content of certain types of 
LOFF, Wie. 's29¢ should not exceed 30 per cent. Session with Meat Inspection Division brought indefi- 
raha as 8 ite postponement of ruling, pending further study of problem by the meat packing industry. 


iL 25, 1 
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YUGOSLAVIAN hide inspection procedures 
were explained to John Minnoch (right) of 


National Hide Association, Chicago, by 
Dr. Aleksandar Ognjanovic of the University 
of Belgrade, Yugoslavia, during the latter's 
recent Chicago visit. There are nine modern 
packing plants in Yugoslavia; each handles 
about 200 cattle and 1,000 hogs per day. 
The country hopes to have 23 plants in oper- 
ation soon. Supermarkets are virtually un- 
known in that country, although a few are 
appearing in towns as large as Belgrade. 
Dr. Ognjanovic reported that Yugoslavian 
packers are using electrical stunning methods 
and have found no problems, even though 
lungs of the animals are used in sausage. 





In 1905 Amsler joined East Side Pack- 
ing Co., which became Hunter Pack- 
ing Co. in 1932. He worked in the 
sausage, pork cutting, pork trimming 
and smoked meats departments until 
1917, when he was promoted to fore- 
man of the sausage room and smoked 
meat departments. In 1938 he became 
supervisor of sausage operations. 


H. Atvin KuucE, jr., controller of 
Cross Bros. Meat Packers, Inc., Phila- 
delphia, has been elected to member- 
ship in the Controllers Institute of 
America. The Institute is a non-profit 
management organization composed 
of controllers and finance officers from 
all lines of business. 


DEATHS 


Lou MEnGces, head of Lou Menges 
Organization, Inc., Basking Ridge, 
N. J., died April 15 after an extended 
illness. Menges had been an architect 
and consultant to the meat industry 
for many years. He was the founder 
of Menges-Mange Inc., a St. Louis 
equipment supplying and consulting 
firm which subsequently was absorbed 
by The Globe Co. Later he founded 
Lou Menges & Associates in St. Louis. 


FRED GUGGENHEIM, 88, founder of 
Guggenheim Provision Co., Chicago, 
died April 19. Guggenheim founded 
the Chicago wholesale meat firm under 
the name of Guggenheim Bros. in 
1893. He is survived by his son, 
MEtvin E., who is manager of the 
company; a daughter; two grand- 
children, and two great grandchildren. 
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Antibiotic Use on Fresh 
Fish Authorized by FDA 


The use of an antibiotic to aid in 
keeping fresh-caught fish in sound 
condition has been authorized for the 
first time by the Food and Drug Ad- 
ministration in an order setting a safe 
limit on the amount that may remain 
in these foods. 

The FDA order allows commercial 
fishermen to use an antibiotic known 
as chlorotetracycline on fresh-caught 
whole, headed and_ gutted fish, 
shucked scallops and unpeeled shrimp. 
It does not allow use of the antibiotic 


on processed seafood products, includ- 
ing fish cuts, steaks and fillets, peeled 
shrimp and shucked oysters. The FDA 
pointed out that chlorotetracycline has 
been used on uncooked poultry since 
1955 and extensive data on its safety 
are available. (The USDA does not 
allow antibiotics on red meats.) 

A minute amount will remain in 
fresh seafood treated with the anti- 
biotic and will not always be removed 
in cooking, the FDA said. FDA scien- 
tists and physicians have determined 
from all available data and feeding 
tests that this amount of chloretetra- 
cy¢line can be consumed without 


harm, even to the very few exception 
persons who may have developed , 
sensitivity to antibiotics. 

The law requires the label of treatej 
seafood products to show the fish con 
tains chlorotetracycline and that it hy 
a preservative effect, the FDA said, 

Commercial fishermen will use th 
antibiotic as a dip or in the ice as q 
aid to keeping their catch in sound 
condition, the FDA explained. The 
may not use the antibiotic in place q 
adequate refrigeration nor, becauy 
of its use, neglect to maintain tho. 
oughly clean conditions aboard thei 
boats for assurance of clean, whok. 
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use (Fico! KOCH engineering 
service to solve your 
tracking problems 


KOCH engineers will make a complete track 
_ layout for your plant...without charge. They 
will specify switches, safety stops, hangers, 
and see that all details are carefully 
planned to improve your efficiency and 
increase your plant capacity. 


Send a sketch of your floor plan and tell us what you want. 





Phone Victor 2-3788 


| (( } 


EQUIPMENT C 
. 


Write to: 


1 Dept. NP-1 
| Koch Equipment Co. 
2520 Holmes St. 
Kansas City 8, Missouri 
@) 


2200 items for the meat 
and food industries 


some seafoods, the FDA emphasized 

The FDA order sets 5 parts pe 
1,000,000 as the maximum amount ¢ 
chlorotetracycline that may legally re 
main on fresh-caught unprocessed sex: 
food. The order became effective o 
publication in the Federal Registe 
April 21. The action was in responsety 
a petition by American Cyanamid (i 


Court Rules for Packer in 
Bargaining Unit Dispute 

The United States Court of Appeal 
for the 7th Circuit, Chicago, has rule 
that Plankinton Packing Co., Milwa 
kee, a division of Swift & Company 
did not commit any unfair labor pr 
tice in refusing to bargain with Offic 
Employes International Union, Loc 
9, AFL-CIO. 

Reversing a decision of the Natiom 
Labor Relations Board, the court hel 
that Plankinton was not under any oh 
ligation to bargain with the union 
behalf of plant clerical workers am 
said that the NLRB bargaining wi 
determination was arbitrary becaus 
it included certain plant clerical en 
ployes in the office clerical unit. 

The union was authorized by ti 
NLRB to represent Plankinton ole} 
employes following an _ election 
which a majority of the office é 
ployes voted for such representation 
Local 9 then tried to bargain alsot 
plant clerical workers, and Plankintor 
objected. The NLRB held that t 
bargaining unit included both oiit 
and plant clerical workers, and t 
company appealed. 

In reversing the NLRB, the U.5 
Court of Appeals said that it will »§ : 
accept a bargaining unit determinali™ 
by the board when it is shown ™ 
the board acted arbitrarily or withoWg < 
rational cause. 


Would Hike Beef Import Duly 


Congressman Keith Thomson (R 
Wyo.) has asked the Treasury Y 
partment to raise the import duty 
canned beef from Uruguay. 
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Meat Output Up; Cattle Kill Above 1958 


Production of meat under federal inspection for the week ended April 
18 totaled 392,000,000 Ibs. for a modest increase over 378,000,000 Ibs. 
produced the previous week. Volume last week was 12 per cent larger 
than the 350,000,000 Ibs. for the same period of last year. Slaughter of 
all livestock, except that of calves, was up for the week and above last 
year. Cattle kill showed an increase over slaughter for the previous week 
and numbered 26,000 head larger than last year. Hog slaughter, de- 
clining seasonally, was about 163,000 head larger than a year earlier. Esti- 
mated slaughter and meat production by classes appear below as follows: 


Ni a ti 
k Ended umber uction 
»sastige M's Mil. Ibs. 
Apr. 18, 1959 . 330 194.0 
Apr. Il, 1959 308 181.1 
Apr. 19, 1958 304 173.3 
VEAL 
Week Ended Number Productio: 
M's Mil. Ibs 
Apr. 18, 1959 92 10.3 
Apr. 11, 1959 ae 10.8 
(ST aS re 12.4 


1950-59 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
36 ‘ 
-—, LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTL 

Live Dressed 
Apr. 18, 1959 1,040 588 
Apr. Il, 1959 A 588 
Apr. 19, 1958 1,006 570 
Week Ended CALVES 

Live Dressed 
Apr. 18, 1959 200 112 
Apr. Il, 1959 195 109 
iw Gs as 206 115 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,262 174.2 
1,275 173.8 
1,099 151.0 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs Mil. Ibs. 
270 13.5 392 
247 12.6 378 
259 12.9 350 


HOGS 
Live Dressed 

240 138 

237 136 

240 137 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
101 50 . 40.1 
103 51 2 40.6 
102 50 14.0 36.8 












57 Meat Product Shipments 
Totaled Almost $8 Billion 


The value of U. S. shipments of meat 
si packing plant products in 1957 was 
$7,935,075,000, according to a Cen- 
sus Bureau report on the 1957 annual 
® survey of manufactures. Included in 
@ the survey’s list of meat packing plant 
products are fresh beef, veal, pork, 
lamb and mutton, as well as lard, 
hides, skins and pelts. 

The report points out that the value 
of shipments of meat packing plant 
products in 1957 exceeded that of the 
previous year by $642,486,000. Fresh 
beef shipments valued at nearly $4,- 
500,000,000 led all other meats in 
1957. Next in line was fresh pork with 
a value of nearly $2,000,000,000. 
Lard accounted for more than $350,- 
000,000, and shipments of hides, skins 
and pelts were valued at almost 
$250,000,000. 

The survey places the value of ship- 
ments of prepared meats in 1957 at 
more than $3,500,000,000. The term 

Prepared meats” includes: processed 
and cured pork; uncanned sausage 
and other prepared meat products; 
canned meats (except dog and cat 
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food), and dried beef and other cured 
meats. 

In this category, shipments of proc- 
essed and cured pork were ahead with 
a value of $1,705,489,000. Canned 
meat shipments accounted for almost 
$600,000,000. 

In the area of by-products, the sur- 
vey lists grease and tallow shipment 
values at nearly $430,000,000, fatty 
acid values at almost $62,000,000 and 
animal oils at $97,000,000. 

The 1957 annual survey of manu- 
factures brochure also includes com- 
parative data on meat products for 
1956, 1955 and 1954. 


Canada Has Pork Surplus 

Hog slaughter is expected to reach 
7,250,000 head in Canada during 
1959, 12 per cent above 1958 kill and 
the second highest on record. Canad- 
ian pork. prices have dropped recently, 
and the government has been forced 
to buy about 32,000,000 Ibs. since 
October to support prices. In spite 
of an 18 per cent increase in domestic 
pork consumption and continued ex- 
ports, surplus production has aver- 


aged about 9,000 carcasses weekly 


since October. 


Soap Output at Record Low; 
Synthetics At All-Time High 


Production of soap, declining stead- 
ily since 1947, settled to its smallest 
volume of record in 1957, while that 
of synthetic detergents rose to its 
largest volume on record. Production 
of soap for the year amounted to 
1,432,000,000 Ibs., and that of de- 
tergents totaled 3,507,000,000 Ibs. 

Output of soap reached its record 
volume of 4,142,000,000 Ibs. in 1944. 
Save for 1947, when volume rose to 
3,650,000,000 Ibs. from 3,085,000,000 
Ibs. the year before, a step by step 
drop in soap production fa taken 
place. 

Production of synthetic detergents 
has increased steadily in the last 
quarter of a century. Production of 
detergents has increased by long 
strides, from an average of about 10,- 
000,000 Ibs, in 1935-39 to its current 
record volume. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, February 1959- 
58, as reported to THE PROVISIONER. 


——February— 
1959 1958 
Catthes: Death. ..o.6iiciks 06.00kds Oe 31,345 
a Pe Ree ree 16,202 19,390 
RUE, WOOE 66k skeeaux insite 18,315 15,770 
Sheep, head ...........2++++ 36,607 28,750 


Meat and lard production for Feb- 
ruary 1959-58 (in Ibs.) were: 


CR os 6s wicca vs cade, falta 7,300,372 6,189,552 
Pork and beef ......2..5.. 9,228,828 8,394,486 
Lard, substitutes ......... 978,178 732,079 

OEE? scuns ee eens caves 17,507,378 15,317,017 


As of February 28, 1959, California had 117 
meat inspectors, Plants under federal inspection 
totaled 366, and plants under state approved 
municipal inspection totaled 51. 


HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended April 18, 1959 was 12.7, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 12.7 ratio for the preceding 
week and 15.9 a year ago. These 
ratios were calculated on the basis of 
No. 3 yellow corn selling at $1.286, 
$1.287 and $1.307 per bu. during 
the three periods, respectively. 


Cold Storage Hide Stocks 

Hides and pelts held in cold storage 
on March 31 totaled 57,184,000 Ibs., 
according to the U.S. Department of 
Agriculture. This volume compared 
with 62,932,000 Ibs. in stock a month 
earlier, 83,076,000 Ibs. a year ago, 
and the five-year average of 80,757,- 
000 Ibs. as of March 31. 
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PROCESSED MEATS 


SUPPLIES 








ROCESSORS of meats and meat 

food products under federal in- 
spection stepped up their operations 
in March to the largest March volume 
since 1956. Aggregate volume of 
products handled in the period 
amounted to 1,423,784,000 Ibs., for 
about a 12 per cent increase over last 


Meat Food Processing Volume In March 
About 12% Above Same Period Last Year 


year’s four-week March output of 
1,271,302,000 Ibs. 

Sausage production rose to 118,- 
720,000 Ibs. from 115,549,000 Ibs., 
with fresh finished products con- 
tributing mostly to the increase. How- 
ever, production of meat loaves, head 
cheese, chili, etc. at 14,292,000 Ibs. 








was down from 14,514,000 Ibs. last 
year. Steaks, chops and roasts came 
off processors’ tables to the tune of 
42,786,000 lbs. compared with 40- 
380,000 Ibs. a year ago. 

Volume of sliced bacon at 74,756,- 
000 Ibs. was up from 63,766,000 Ibs, 
in March 1958, about in line with this 
year’s larger hog kill. Lard renderers 
turned out 168,871,000 Ibs., or 20 per 
cent more than the March 1958 
volume of 141,251,000 Ibs. 
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MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL MEAT AND MEAT FOOD PRODUCTS 
INSPECTION—MARCH 1 THROUGH MARCH 28, 1959 COMPARED WITH LIKE PERIOD, CANNED UNDER FEDERAL INSPECTION 
MARCH 2 THROUGH 29, 1958 IN THE i tt PERIOD, MARCH 1 
Mar. 1-28 Mar. 2-29 12 Weeks 13 Weeks yecsonraiag aes yep 
1959 1958 1959 1958 Pounds of Finished pee 
Placed in cure Slicing and Packages 
ES a a ee eee 11,955,000 11,645,000 34,791,000 38,304,000 Institutional or Shelf 
NR ea 684. seas <cgncneaseesseecastes 280,199,000 264,988,000 812,095,000 — 800,704,000 Rises Sizes 
Ere revere re poe 25,000 61,000 144,000 299,000 (3 Ibs. (under 
—— and/or dried— or over) 3 Ibs.) 
3,636,000 073,000 11,333,000 13,885,000 Luncheon meat ...... 12,545,000 11,872,009 
Pork 215,094,000 199" 729,000 584,671,000 559,499,000 Canned hams ........ 22,869,000 385,000 
Cooked meat— Corned beef hash .... 370,000 5,731,000 
eef 6,317,000 6,424,000 20,239,000 21,645,000 Chili con carne ..... 756,000 — 8,992,000 
Pork 28,634,000 26,265,000 68,175,000 69,888,000 Viennas ............. 325,000 3,841,000 
Other 197,000 164,000 527,000 708,000 Franks, wieners 
RS EMG iaiessccls). cie's'o 24,000 98,000 
Sausage— Deviled ham 910,000 
WOME CMMEMOE viincccvcesecesceepics 20,513,000 17,583,000 69,759,000 61,904,000 Other potted or deviled Lh ied vera 
To be dried or semi-dried .......... 8,981,000 9,287,000 297079000 30,881,000 meat food products 2,121,000 
TRO MIG, ROM OLS so 6:5 05s 055,010 Fol ose v0 44,934,000 44,247,000 134,769,000 145,773,000 Tamales ‘ 138.000 3. 10 000 
Other, smoked, or cooked ......... 44,292,000 44,432,000 134,687,000 146,465,000 Sliced dried beef .... 27'000 ¢ 
oe ee Pree rere rT 118,720,000 115,549,000 368,294,000 385,023,000 Chopped beef ....... ihc aa 000 
Loaf, head cheese, chili, jellied products 14,292,000 14,514,000 43,757,000 47,940,000 Meat stew (all product) 222,000 9,754,000 
CORR, “GIN, | OMNES «aio i 0.c'n vane nsess 42,786,000 40,380,000 125,305,000 133,008,000 Spaghetti meat 
BOGE WETPRCE © oy cc dcin wee cccveseveses 452,000 132,000 742,000 549,000 PROGMOUE es b:4.505 000 197,000 7,698,000 
SN OND as So civo ac asive'e bee co cae ees 74,756,000 63,766,000 233,462,000 218,239,000 Tongue (other £ 
SE: NEE. S win ab ctebiale.d 4.40 os babes 18,868,000 16,823,000 56,567,000 57,654,000 than pickled) ..... 41,000 153,000 
I cial ve Hdaa eed se vowaaks see 13,447,000 13,758,000 41,216,000 42,341,000 Vinegar pickled 
Miscellaneous meat product .......... 13,610,000 9,025,000 44,923,000 29,281,000 kee oa i Oe 669,000 1,227,000 
EE = IIE 2 3 iin e'Whlin e's 6:6 90 '0-0n,0 «808% 168,871,000 141,251,000 527,390,000 481,378,000 ee rerrs 923,000 
Ps ENE, 0.6606 sescetienaavesgesss 124,747,000 108,755,000 382,575,000 364,412,000 Hamburger, roasted or 
NY UNE ie cle'a 605s 6 aibicn pe civice sS4e pe 4,669,000 4,748,000 16,359,000 16,010,000 corned beef, meat 
OND. SENOE. esccaeeciacedares nese ss sas 26,939,000 22,188,000 84,883,000 72,838,000 and gravy ........ 562,000 2,826,000 
Compound containing animal fat ..... 59,120,000 — 048,000 183,224,000 179,128,000 et pf SOO SOMO 1,152,000 51,408,000 
Oleomargarine containing animal fat .. 8,919,000 6,827,000 27,563,000 22,580,000 Sausage in oil ....... 442,000 357,000 
Canned product (for civilian use and RUMME snth Seve Sis BIG sas Wo ke ON 308,000 
DOG. GE TIGRONER) ees cc cc cscnnccces 187,235,000 156,378,000 586,651,000 573,313,000 MEMES Cie Ce Veslaeds oot oll dite tis 250,000 
ORE ini aisle odie 4 0 1000 0 0'adeo'e'eje wie sie 1,423,784,000 1,271,302,000 4,255,183,000 4,125,436,000 Loins and picnics ... 2,487,000 212,000 
s All other meat with 
' 
*These figures represent ‘inspection pounds” as some of the products may have been in- A gle 
spected and recorded more than once due to having been subjected to more than one distinct more brie: 292.000 6.850.000 
processing treatment, such as curing first and then smoking, slicing. Less than 20% Hiei 437,000 20610000 
1Includes sliced dried beef, sliced sausage, loaves, etc. PULAU Ss wieeeie s Hee 43,550,000 140,584,000 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: (Bach) 
Pork sausage, bulk (lel,, Ib.) lel., Ib. w > G 2 < Sow, 34 ‘neh cut ........ RAK 
te 1-1b, toll oe eee 84% @36% _ Ib.) WV hole round 1 een to manu Export, aa i ei Hod 
Pork saus., 8.c., 1-Ib. pe. 52. @57 Caraway seed ...... 22 27 : picnics: Large prime, 34 in...) 40@d! 
Franks, s.c. 1-lb. pk. ...68%@72 Cominos seed ...... 51 56 Beef rounds: (Per set) Med. prime, 34 in. ..... | _28@3i 
Franks, skinless, 5 Mustard seed ys Clear, 29/35 mm. .....1.15@1.25 Small prime... 6... 16@2 
1-lb. package ........ 50 fancy .........eee 23 Clear, 35/38 mm, .....1.05@1.20 Middles, cap off ......... 60@i" 
Bologna, ring (bulk) ...48%@55 — Amer, ..... 17 » Clear, 35/40 mm. ..... 85@1.05 PROG ORION fo ea Tal 
Bologna, art, cas., bulk.41 @45 Oregano ............ 41 50 Clear, 383/40 mm. .-1.00@1.10 Hog runner, green ........ 204% 
Bologna, a.c., sliced, sénee ae. a 4 ia - ye nee 40/44 mm, .....1.20@1.30 
6-7 oz. pk., doz. ..... 2.71@38.6 ‘ lg tree o ~ ear, 44 mm./u -.-1,85@1.95 Sheep casings: 5 , 
Smoked liver, n.c., bulk.49% @64 Morjoram, French ... 54 63 Woks cine fa any, Jan... “%@ 85 si neta (Per hank 
Smoked liver, a.c., bulk.50 @54 Sage, -aeeccaepe - Not clear, 44 mm./up.. 85@ 95 26/28 mm. ............5.80@6. 
Polish saus., self-serv. ..73 @81 PARE SS aN Nace els 56 64 : Ore OM. soe icc vac Gh 5.6. @58 
New BEng. lunch spec. ..60 @74 Beef weasands: (Each) pfs pans EET RD pp 
New Eng. lunch spec., No. 1, 24 in./up ...... 14@ 17 <0/22 mm, 
sliced, 6-7 02. doz....3.84@4.92 SPICES No. 1, 22 in/up 12.22) 10@ 15 18/20 mm. it: 
Olive loaf, bulk uy eaee 45% @52 Peon ee Nar ss ROPES WM. 6ins c dos ens 1150@2.30 
0.L., sliced 6-7 0z., doz, 2.88@3.84 (Basis Chicago, original barrels, Beef middles: (Per set) 
Blood, tongue, n.c. ..... 68 bags, bales) Ex, wide, 2% in. /up. .3.60@3.85 
Blood, tongue, a.c. ..... 451% @64 Whole Ground Spec. wide, 214-214 in..2.45@2.60 CURING MATERIALS 
Pepper loaf, bulk ...... 49% @64 All-spice, prime .... 86 96 Spec. med, 1%-21% 1.55@1.65 
PL end € ax. a ‘Aeon 80 ~Svind 3 C epanapaeee aaa 99 1.01 Narrow, 1% in./dn. :.1.10@1.15 ing of ete. in 400-lb oe 
ickle & PD . aon Chili pepper ........ ae 58 B =< »b1., del. or f.0.b, Chgo...$11! 
P. & P. loaf, sliced, 2 88@8. Chili powder ........ * 53 7 Hang acten om Pure refined gran. P 
6-7 0z., dozen ........2. 6) Cloves, Zanzibar .... 60 65 tee’ a eX prises: 25@ 30 nitrate of soda .......... 5.65 
Ginger, Jam., unbl... 60 65 . “2-5 inch ..... 20@ 25 Pure refined powdered nitrate 
Mace, fancy Banda. .3.50 3.90 Clear, rie! inch ...... 15@ 16 of soda 8.65 
DRY SAUSAGE Went tallies ..:...°... 3°50 Clear. : 3%-4 2 inch sense 12@ 14 Salt, paper ‘sacked, Pepe 
(lel, Ib.) East Indies ...... iS: aoe exer, ih a /ep.. WE 5 Chgo. gran. carlots, ton .. 303! 
Cervelat, ch. hog bungs..1.00@1.02 = _—. = mesa = Beet bladders, salted (Each) to agg an ye Chgo... 28.3 
Thuringer t West Indies nutmeg. ve 217 7% inch/up, inflated .. 20 Sugar: es: rs E 
Farmer ........+++++0+++ D Paprika, Amer, No.1. 55 oii? inch, inflated.. ==» 15 += Raw, 96 basis, f.o.b. N. Y... 38 
wt gg 2 Paprika, Spanish |... .. 90 5%-6% inch, inflated... 13@ 14 Refined standard cane 
. Nenana 8.80 
Salami, Genoa style .... ea ee ts 2s ” Pork casings: (Per hank) pickers curing sugar, 100- 
Salami, cooked .......... Pepper: 29 mm./down ......... 4.30@4.55 lb. bags, f.o. = R 
: . . “ eserve, 
Pepperoni ............-- ‘ 29/32 mm. La., less 2% 8.500 
Shciliam .....cccevceseese mea, Po, D5... a nd 32/35 mm, Dientele. ae Ba Tree 
ana ah, Meta gee hee pee Se oe a 4 35/38 mm. Cerelose, (cartete, ewt.) ..... U2 
Mortatlella........ <ds00 000 See en 40 44 38/44 mm. Ex-warehouse, Chicago ..... 7% 
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CHICAGO 
Apr. 21, 1959 


WHOLESALE FRESH MEATS BEEF PRODUCTS 


CARCASS BEEF (Frozen, carlots, lb.) 
Tongues, No. 1, 100’s.. 32% 
Steers, gen. range: (carlots, lb.) Tongues, No, 2, 100’s.. 0 
Prime, 700/800 ..... none qtd. Hearts, regular 100’s.. 21%n 
Choice, 500/600 ..... 5 Livers, regular, 35/50's. 29n 
Choice, 600/760 ..... 45% Livers selected, 35/50's rr 
Choice, 700/800 ..... 45% Lips, scalded, 100’s .. 11% 
Good, 500/600 ....... 43% Lips, unscalded, 100's. er 
Good, 600/700 ...... 43% Tripe, scalded, 100’s 
Bs Rahat in ai6.46 6:6 38 @38% Tripe, cooked, 100’s ... a 
Commercial cow 361% ONO Cc adines uc teense in 
Canner-cutter cow 36% pee ee, Sars 7% 
Udders, IGS oi .dscvccs 5 
PRIMAL BEEF CUTS FANCY MEATS 
Prime: (Lb.) (lel prices, Ib.) 
Rounds, all wts. ....56 @57 Beef tongues: 
Trimmed loins, corned, No, 1 ........ 42 
50/70 lbs. (lel.) ....1.10@1.18 corned, No. 2 ........ 39 
Square chucks, Veal breads, 6/13 02. 1.16 
70/90 Ibs. ........ 42 CR iy; | eer tree 1.30 
Arm chucks, 80/110.. 40 Calf tongues, 1-lb./dn... 32 
Ribs, 25/35 (Icl.) ....82 @86 Oxtails, fresh select ...22 @25 
Briskets (Icl.) ...... 82% @33% 
Mavele; Nes} 4c cccas 16 @17 
Flanks, rough No, 1..18%4@18% 


BEEF SAUS. MATERIALS 
FRESH 





Choice: ‘ ai cas ‘patel . 
Foreqtrs., 5/800 .... 3816n Bull meat. boneless 
Rounds, 70/90 Ibs. .. 54 barrels ; 52n 
Trivmed leins, 50/70 i Saar es. 
SE ie 79 @84 ae ks... een 
Square chucks, Beef trimmings, _ 
70/90 Ibs. ....-.... 42 85/95%, barrels ..... 444n 
Arm chucks, *0/110. ih Boneless chucks 
tibs, 25/35 (Iel.) ....59 @64 havhata 50 
Briskets (Iel.) ...... 3244@88% poof cheek meat, 
Navels, No. 1. ...... 16 a@ii trimmed, barrels . 34% 
Flanks, rough No. 1..18% @18% Beef head’ meat, bbls.. 314n 
, dees Veal trimmings, 
Good, (all wts.): boneless, barrels ..... 45 @45% 
| NPA 5144@53 
Me CHOORS do. 0 s:cy 0c 41 @42 VEAL SKIN-OFF 
ENOOE, civic wanes ate 81 @32 
. kee (lel. carcass —_— ewt.) 
ey 2 @75 Prime, 90/120 .......§ $57.00@60.00 
"ck Paes Prime, 120/150 ...... 56.00@60.00 
Choice, 90/120 ...... 51.00@56.00 
COW & BULL TENDERLOINS = Choice. 120/150 ...... 50.00 @55.00 
' Co AG re 47.00@50.00 
C&O grade, fresh Job lots Com’l. 90/190 ........ 42.00@ 44.00 
Cow, 3 lbs./down ....... 90@ Utility. 90/190 ...... 37.00@39.00 
Cow, 3/4 Ibs. .......... 98@1.05 Gull, 60/125 .......... 32.00@34.00 
MW, Pe TORS oi vs oeoces 1.13@1.18 i 
oe OE a 1.25 @1.30 
Bull, 5 lbs./up ..........1.25@1.30 CARCASS LAMB 
(lel prices, ewt.) 


BEEF HAM SETS Prime, 37 47.00 @ 49.00 





Prime, 45.00@46.00 

Insides, 12/up, Ib. .......... 61\n Prime, 42.00@43.00 
Outsides, 8/up, Ib. ..........59n Choice, 35/45 ........ 47.00 
Knuckles, 7144/up, Ib. ........ 61% Choice, 45/55 ........ 44.00@45.00 
. Choice, 55/65 ........ 41.00 @42.00 
n—nominal, b—hbid, Goat, Gi Wte. 24.60 es <5 39.00@41.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 





FRESH BEEF (Carcass): Apr. 21 Apr. 21 Apr. 21 
STEER: 
Choice: 
500-600 Ibs. .......... $47.00@49.00 $48.00@49.00 $47.50@49.00 
600-700 Ibs. .......... 45.00@48.00 46.50@48.00 47.00@ 49.00 
Good: 
500-600 Ibs. .......... 45.00@47.00 46.00@47.00 45.00@45.50 
See TOMS 5 54% ket 43.00@45.00 44.00@46.00 45.00@ 47.00 
Standard: 
MS , ndesoce ad 42.00@44.00 43.00@45.00 43.50@45.00 
cow: 
Standard, all wts. ... —— 40.00 40.00@42.00 None quoted 
Commercial, all wts. . 38.00@40.00 40.00@42.00 
Utility, all wts. 36.00@37.00 39.00@41.00 
Canner-cutter 33. 00@36. 00 34.00@36.00 37.00@40.00 
Bull, util. & com’l. .. 41.00@44.00 42.00@43.00 44.00@45.50 


FRESH CALF 


(Skin-off) 


(Skin-off) (Skin-off) 


Choice: 
200 Ibs. down ....... 54.00@57.00 None quoted 52.00@57.00 
Good: 
200 Ibs. down ....... 53.00@55.00 52.00@56.00 48.00@54.00 
LAMB, Spring, (Carcass): 
Prime: (Old crop) 
SN A ay a cand ore 43.00@ 46.00 None quoted 41.00@44.00 


MEAN css sic's aia: via 41.00@43.00 None quoted 39.00@40.50 





2 eee 43 .00@46.00 44.00@46.00 41.00@ 44.00 
oe RS oe ae 41.00@43.00 43.00@44.00 39.00@40.50 
Good, all wts. ...... 41.00@43.00 40.00@ 45.00 38.00@41.00 

MUTTON (Ewe): 
Seales, 70 lbs./down . None quoted None quoted 24.00@26.00 
Good, 70 Ibs./down .. 20.00@22.00 22.00@24.00 24.00@26.00 


THE NATIONAL PROVISIONER, APRIL 25, 


1959 





NEW YORK 


Apr. 21, 1959 


WHOLESALE FRESH BEEF 
CARCASSES, CUTS 





Steer: (Non-locally dr.. cwt.) 
Prime, care., 6/700.$55.00@57.00 
Prime, care., 7/800. -50@57.50 
Choice, care., 6/700. 48.50@50.50 
Choice, carc., 7/800. 48.00@50.00 
Good, care., "5/600. . 46.00@48.00 
Good, carc., 6/700.. 46.00@48.00 
Hinds., pr., 6/700.. 67.00@72.00 
Hinds., pr., 7/800.. 66.0)@71.00 
Hinds., ch., 6/700.. 57.00@61.0( 
Hinds., ch., 7/800.. 56.00@60.00 
Hinds., gd., 6/700.. 55.0)@58.09 
Hinds., gd., 7/800.. 54.00@57.00 

BEEF CUTS 


(Locally dressed, lb.) 
Prime steer: 





Hindqtrs., 600/700 ...67 @72 
Hindatrs., 700/800 ...67 @71 
Hindatrs., 800/900 67 @TU 
Rounds, flank off 54. @58 
Rounds, diamond bone, 

RN GEE Sica cauis ee 5414 @59 
Short loins, untrim. ..1.11@1.25 
Short loins, trim. ... J. we 43 
RR 9 ic na bh 6 e vad eee @22 
Ribs (7 bone cut) .. 3 @85 
pe hee 45 @4s8 
Briskets .......:.....04 @4a@l 
ee eee eee 18 @21 


Choice steer: 
Hindatrs., 
Hindatrs., 
Hindgtrs., 
Rounds, 


600/700 ..57 @é61 
700/800 ..56 
800/900 ..55 @57 
flank off -54 @58 


Rounds, diamond bone 

TN Oe asdais os ks 54% @59 
Short loins, untrim, ..70 @80 
Short loins, trim, ....91 @1.04 
i a cad ka equit> dae 20 @22 
Ribs (7 bone cut) 58 @64 
APOE CNUORE 6g oe ceces 42% @45 
ig) it erie: 
PURO Fae a hk cicunewar 17% @22 











FANCY MEATS 
(lel prices) 
(Lb.) 

Veal breads, 6/12 oz. .......... 1.25 

Be GRIST wo deaiane Gada an okie 1.40 
Beef livers, selected ee dotete ae 
Beef kidneys ......... tae oe 
Oxtails, %-lb. frozen 18 

LAMB 
a aca prices, cwt.) 

Old Cro (Local) 
Prime, 45/dn, cae denied $47.00@52.00 
Prime, 46/60 ...ccce 45.00@51.00 
Prime, GEL fic cc eds 43.00 @46.00 
Choice, 45/dn. ....... 46.00@51.00 
Choice, 45/55 ..... .. 44.00@49.00 
Choice, 55/65 ........ 42.00@49.00 
Good, 45/dn. ...... . 44.00 @ 46.00 
Good, 45/55 ......... 43.00@45.00 
Good. GB/GB: ©. eek ens 41.00@43.09 
Ola Crop (Non-local) 
Prime, 45/dm. .......- 45.00@49.00 


Prime, 45/55 
Prime, 55/65 
Choice, 45/dn. .. 


Pepe ah 44.00 @ 48.00 
42.00@45.00 
. 44.00@48.00 





Choice, 45/55 43.C0@46.00 
Choice, 55/65 41.50 @ 44.00 
Good, 43.00@45.00 
Good, 41.00@ 44.00 
Good, 40.00@ 42.00 





VEAL—SKIN OFF 


(Carcass prices) (Non-local 





Prime, 90/120 ...... 60.C0@65.00 
Prime, 120/150 ...... 59.00 @ 64.00 
Choice, 90/120 ...... 52.00@5 
Choice, 120/150 ...... 51.00@57. 
Good, 90/down ...... 46.00@51.00 
Good, 90/150 ....+... 47.00 @52.00 
Stand., 90/down ..... 45.00@47.00 
Stand.. 90/150 ....... 45.00@ 47.00 
Calf, 200/dn., ch. .... 47.00@51.00 
Calf, 200/dn., gd. .... 44.00@48.00 
Calf, 200/dn., std. . 43.00@46.00 





NEW YORK RECEIPTS 


Receipts reported to the USDA 
Marketing Service, week ended Apr. 
18, 1959, with comparisons. 


STEER AND HEIFER: Carcasses 
Week ended Apr. 18 ... 12,714 


Week previous ........ 11,9: 
cow: 

Week ended Apr. 18 ... 420 

Week previous ........ 299 
BULL: 

Week ended Apr. 18 ... 183 

Week previous ........ 234 
VEAL AND CALF 

Week ended Apr. 18 ... 12,796 

Week previous ........ 11,977 
LAMB: 

Week ended Apr. 18 ... 29,887 

Week previous ........ 29,969 
MUTTON: 

Week ended Apr. 18 ... 328 

Week previous ........ 372 
HOG AND PIG: 

Week ended Apr. 18 ... 20,527 

Week previous ........ 25,291 
REEF CUTS; bs. 

Week ended Apr. 18 ... 594,750 

Week previous ........ 206,795 
VEAL AND CALF CUTS: 

Week ended Apr. 18 ... 362 

Week previous ........ 300 
LAMB AND MUTTON: 

Week ended Apr. 18 ... 7,877 

Week previous ........ 15,659 
PORK CUTS: 

Week ended Apr. 18 ...2,044,880 

Week previous ........ 2,899,887 
OFFAL: 

Week ended Apr. 18 ... 435,142 

Week previous ........ 302,674 
BEEF TRIMMINGS: 

Week ended Apr. 18 ... 32,000 

Week previous ........ 32,794 
BEEF CURED: 

Week ended Apr. 18 ... 247,939 

Week previous ........ ese 


PORK CURED AND SMOKED: 
Week ended Apr, 18 ... 
Week previous 


LARD AND PORK FAT: 


Week ended Apr. 18 ... 69,512 


Week previous 


316,171 
eevee 372,374 


LOCAL SLAUGHTER 


CATTLE: Heaa 
Week ended Apr. 18 ... 12,367 
Week previous ........ 10,458 

CALVES: 

Week ended Apr. 18 ... 10,576 
Week previous ........ 935 

HOGS 
Week ended Apr. 18 ... 50,074 
Week previous ........ 50,658 

SHEEP: 

Week ended Apr. 18 ... 38,391 
Week previous ........ 87,502 


PHILA. FRESH MEATS 
April 21, 1959 
STEER CARCASS: (Local, lb.) 
Choice, 5/700 ........ 481% @51\% 
Choice, ed dale os be %@51 


Hinds., gd., 140/170 . 
choice 
good 
Full loin, choice 
Full loin, good 











Bibs, choice ......04% 
SS eee ee 
Armehbucks, ch. 

Armchucks, gd. ...... 

STEER CARCASS: (non-local, Ib.) 
Choice, 5/700 ........ 49 @50 
Choice, 7/800 ........ 48144 @49% 
Gaede, 5/000 icciecves 45% p+ 
Hinds., ch., 140/170 ..56% @58 
Hinds., gd., 140/170 ..53 @55 
Rounds, choice ...... 56 @58 
Rounds, good ........53 @55 
Full loin, choice ...... 56 @5 
Full loin, good 53 @54 
Ribs, choice 60 @64 
Bins; “R008 a. cass 56 @58 
Armchucks, ch. 43% @45 
Armchucks, gd. 42 @44 

VEAL CARC., LB.: Local West 
Prime, 90/150 ....56@58 n.q. 
Choice, 90/150 -538@56 53@55 
Good. 50/90 ..... 50@52 50@52 
Good, 90/120 .....! 51@53 50@52 

LAMB CARC., LB.: Local West 
Prime, 30/45 ....48@51 47@50 
Prime, 45/55 ....45@50 44@49 
Choice, 30/45 ...48@51 47@5 
Choice, 45/55 ...45@50 44@49 
Good, 30/45 ..... 44@46 43@46 

mace ies 40@44 42@45 


Good, 45/55 























From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Apr. 22, 1959) 


SKINNED HAMS 


F.F.A. or fresh Frozen 
OP Ganctaces BOsIS wcccscne 40 
40@40% eet eee 40 

DO biwseasies Te Sea ee 38 
seg ont ASN 387% 
ET ee 36% 
eer ees 36 
35%a ...... BEGG 2 wv cscees 3544n 
BRS ret oe ere 35 
Beyer . 9) Rees 33 
fee 25/up, 2’8 in. ..... 30 

PICNICS 

F.F.A. or fresh Frozen 
25@25% 4/6 cones 25@25% 
SE Wak doccs , eee Pere 28 
TOR: {.kxiecicx 4 a ee 22n 
SER véisncdos BIS oe cb ie es 22n 
20%@21%n 12/14 ......... 20n 
20% @21%n . 8/up, 2’s in. . 20 


FRESH PORK CUTS 


Job Lot Car Lot 
43@44.. Loins, 12/dn. ..... 42% 
41@42.. Loins, 12/16 ...... 4014 
Tescvens Loins, 16/20 ...... 35% 
re Loins, 20/up ..... 30 
33@34.. Butts, 4/8 ........ 31% 
Bi 0008 Butts, 8/12 ...... 29 

Se. Fass Butts, 8/up ...... 29 
40% @41 Ribs, 3/dn. ....... 39 
81%.... Ribs, 3/5 ......... 31% 
, eed Bi. 5352 214n 


BELLIES 
F.F.A. or fresh Frozen 
BOGE: cnceee TP hs0savds bs 28%n 
| ee er 28% 
een ye ee 28% 
28@28% | err 28 
eae SRR 26 
A wGe Ais bi PCE 25 
eet epee See 23 
D.S. BRANDED BELLIES 
(CURED) 
Keates he SO/ES: 26 dicicrc). Sm 
sie aieiach aml 25/30 .......+- 20%n 
G.A. froz., fresh D.S. Clear 
OTE os ss koan Pee 21n 
| meer ee DO es 5-85.88 19%n 
| ar EE 18 
DOD» oiscipe toe te Ce ee 16% 
2) Ral are 40/50 ... 14% @15 
FAT BACKS 
Frozen or fresh Cured 
rr SAP 6%n 
ee A OEE ETC 7% 
| RES ae ("$e 
| es gS ee ron 85% 
84gn ...... SE ides sais 94n 
DORE aks sees Seer rer lin 
Be akcakeau | ae ere 11 
Ck ot as Maree fo 6cnn ass 11 


OTHER CELLAR CUTS 


Frozen or fresh ured 
11%.... Sq. Jowls, boxed +n. 
9144@10 Jowl Butts, loose ... lin 
10%n... Jowl Butts, boxed .. n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 


NOTE: Add ce to all price quo- 
tations ending in 2 or 7. 


FRIDAY, APR. 17, 1959 


Open High Low Close 

May 10.20 10.25 10.20 10.25a 

July 10.47 10.52 10.47 10.50 

Sept. 10.55 10.62 10.55 10.60a 

BOF «2000 rae 10.40n 
Sales: 1,040,000 Ibs. 

Open interest at close Thurs., 


Apr. 16: May 133, July 194, Sept. 
128, and Nov. 25 lots. 


MONDAY, APR. 20, 1959 


May 10.22 10.25 10.20 10.25b 
July 10.50 10.57. 10.50 10.55 
Sept. 10.60 10.70 10.60 10.67a 
Nov. 10.50 10.50 10.50 10.50 


Sales: 1,560,000 Ibs. 

Open interest at close Fri., Apr. 
17: May 133, July 201, Sept. 132, 
and Noy. 25 lots. 


TUESDAY, APR, 21, 1959 


May 10.25 10.25 10.10 10.10 
July 10.50 10.50 10.45 10.45a 
Sept. 10.67 10.67 10.55 10.55 
Nov. 10.45 10.45 10.42 10.42 


Sales: 1,240,000 Ibs. 
Open interest at close Mon., Apr. 
20: May 130, July 204, Sept. 151, 


and Nov. 26 lots. 

WEDNESDAY, APR, 22, 1959 
May 10.10 10.10 9.97 10.10a 
July 10.40 10.40 10.32 10.40b 
Sept. 10.50 10.52 10.40 10.47b 
Nov. 10.37 10.37 10.30 10.30b 


Sales: 3,120,000 Ibs. 
Open interest at close Tues., Apr. 


21: May 121, July 204, Sept. 151, 
and Nov. 26 lots. 

THURSDAY, APR. 23, 1959 
May 10.05 10.05 10.00 10.00a 
July 10.40 10.40 10.20 10.22b 
Sept. 10.45 10.45 10.37 10.37a 
Oct. 10.60 10.60 10.50 10.50a 
Nov. 10.25 10.25 10.25 10.25a 


Sales: 2,000,000 Ibs. 

Open interest at close Wed., Apr. 
22: May 122, July 190, Sept. 147, 
and Nov. 26 lots. 
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LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, APR. 17, 1959 


Open High Low Close 


May 9.10b- 15a 
July 9.30b- .35a 
Sept. 9.35b- .45a 
Sales: 
Open interest at close Thurs., 
Apr. 16: May 30, July 67, and 


Sept. 40 lots. 


MONDAY, APR. 20, 1959 


May 9.15 9.15 0.15 9.12b- .15a 

July 9.35 9.35 9.35 9.32b- .37a 

Sept. Pe r 9.35b- .50a 
Sales: 360,000 Ibs. 


Open interest at close Fri., Apr. 
17: May 30, July 67, and Sept. 40 
lots. 


TUESDAY, APR. 21, 1959 
May 9.05b- .15a 
July 9.27b- .35a 
Sept. ed 9.40b- .46a 

Sales: none. 


Open interest at close Mon., Apr. 
20: May 28, July 69, and Sept. 40 
lots. 


WEDNESDAY, APR. 22, 1959 
9.00 9.00 9.00 9.00b- .05a 
TOF = 54. ait 9.20b- .25a 
Sept. 9.45 9.45 9.40a 9.40b- .45a 
Sales: 300,000 Ibs. 
Open interest at close Tues,, Apr. 


May 


21: May 28, July 69, and Sept. 40 
lots. 

THURSDAY, APR. 23, 1959 
May 8.95b-9.03a 
July ans 9.10b- .20a 
Sept. 9.40 9.42 9.40 9.30b- .40a 
Oct. 9.68 9.68 9.68 9.50b- .60a 


Sales: 180,000 Ibs. 
Open interest at close Wed., Apr. 
22: May 28, July 69, and Sept. 44 
lots. 





CHECK RECESSION IN CUT-OUT TREND 


PORK AND LARD... Chicago and outside 


CHICAGO PROVISION MARKETS 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Markups in pork, taking effect more rapidly than the 
higher trend on live hogs, resulted in’ a switch in the di- 
rection of cut-out margin trends. Light hogs returned to 
the plus side, while the minus margins on the two heavier 


classes narrowed appreciably. 
—180-220 Ibs.— 


—220-240 Ibs.— 


—240-270 Ibs.— 


Value Value Value 
per per cwt. per percwt. per per ewt, 
ewt,. fin. ewt. n. ewt. fin, 
alive yield alive yield alive yield 
a ae pee $11.85 $17.08 $11.13 $15.68 $10.33 $14.% 
Vat ents, lard ..<..... 4.72 6.77 4.72 6.68 4.04 5.63 
Ribs, trimms., etc. 2.00 2.85 1.84 2.57 1.66 2.31 
Cost O68 HORS: -<ansasces $16.44 $16.35 $15.85 
Condemnation loss .... .08 .08 3 
Handling overhead 1.80 1.63 1.47 
TOTAL: MOST ..5.38.. 18.32 26.36 18.06 25.43 17.40 24.33 
TOTAL VALUB ....... 18.57 26.70 17.69 24.93 16.03 22.50 
Cutting margin . +$ .25 +$ 34 —$ 37 —$ 50 —$1.37 —$1% 
Margin last week ..— .283 — .31 — .86 — 1.19 — 1.68 — 2p 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 

Apr, 21 
FRESH PORK (Carcass): (Packer style) 
80-120 lbs., U.S. No. 1-3, None quoted 
120-180 lbs., U.S. No. 1-3,$27.50@32.00 


LOINS, No. 1: 


ek, SET ee 43.00@47.00 

RS EUO Ss aixais:<atesae's 43.00@47.00 

AAR MON. -a.2% celewale od 43.00@ 47.00 
PICNICS: (Smoked) 

BPE, ag kce ore Shaan 32.00@37.00 
HAMS: 

SIE RM) 6 1s,0 9 waie's unig 45.00@52.00 

ee ee ee 00@52.00 
BACON “Dry” Cure, No. 1: 

. Bee eee 32.00@40.00 

PE Oe. i. bate tee 32.00@40.00 

ROPRONRUNS) ce iincs «stows ae 32.00@37.00 
LARD, Refined: 

AID, CARTONS. 2... 0... 0's 15.00@17.00 

50-Ib. cartons & cans. 13.00@15.00 


Tierces 11.75@13.00 


San Francisco 
Apr. 21 
(Shipper style) ( 
None quoted 
None quoted 


$42.00@49.00 
42.00@49.00 
42.00@46.00 
(Smoked) 
32.00@36.00 


48.00@54.00 
45.00@49.00 


45.00@52.00 
42.00@50.00 
42.00@48.00 


15.00@17.00 
15.00@16.00 
14.00@15.00 


No. Portland 
Apr. 21 
Shipper style) 
None quoted 
$28.00@29.50 


44.00@ 48,0 
45.00@ 48.0) 
45.00@ 48.0 
(Smoked) 
33.00@36.0 


49.00@55.00 
48.00@54.0 


46.00@50.0 
44.00@ 46.0 
43.00@45.0 


15.50@19.0 
None quoted 
11.00@17.0 





CHGO. FRESH PORK AND 
PORK PRODUCTS 


PHILA., N. Y. FRESH PORK 


LOCALLY DRESSED 





Apr. 21, 1959 PHILADELPHIA: (lel, Ib.) 
(lel. Ib.) Reg., loins, 8/12 ..... 46 @48 

Hams, skinned, 10/12 .. 42% Reg., loins, 12/16 ....44 @4T 
Hams, skinned, 12/14 .. 41 Boston Butts, 4/8 ...32 @35 
Hams, skinned, 14/16 .. 39 Spareribs, 3/down ...40 @42 
Picnics, 4/6 Ibs. ....... 26% Spareribs, 3/5 ....... 32 @3 
Picnics, 6/8 Ibs. ....... 24 Skinned hams, 10/12 ..42%@45 
Pork loins, boneless ... 60 Skinned hams, 12/14 .. @ 
Shoulders, 16/dn., loose. 29 2 nen ag a8 eee 

(Job lets, Lb.) Bellies, 10/12 ....... 
POPE VO. «oo csccshewe 1414, @15 NEW YORK: ts, Ib.) 
Tenderloins, fresh, 10’s.72 @T75 Loins, 8/12 Ibs sea ° 
Neck bones, bbls. ...... 10 11 Loins. 12/16 lbs befebaba: 43% @B2 
a 15 : 1e- 
tars, 30'S ............. Hams, sknd., 12/16 ..44 @48 
Feet, ..6.c., DBls.  .c.\.05. 8 @9 Boston butts, 4/8 ..... 35 @41 


Regular picnics, 4/8 .28 @35 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels .... 15% 


Spareribs, 


3/down 


-.-40 @46 


PACKERS' WHOLESALE 


LARD PRICES 


Refined lard, drums, f.o.b. 


50% lean, barrels .... 17 OUICEED Os. cx ccariecnenien 12.50 
80% lean, barrels ....3244@33 Refined lard, 50-lb. fiber 
95% lean, barrels .... 41 cubes, f.o.b. Chicago ..... 3.00 
Pork head meat ....... 28 Kettle rendered, 50-Ib. tins, 
Pork cheek meat, T.0.B, (CRIGOD 6 cccic cease 
DORs oie oc 0b caeas 35 Leaf, kettle rendered, 
‘ drums, f.0.b. Chicago ue 
4arc MMOD: sweccasiecedawews =! 
CHGO. WHOLESALE Neutral drums, f.o.b. 
SMOKED MEATS ONSEN EO cb ca awsas sates oN 14.00 
Standard shortening, 
Apr. 21, 1959 ae Sa Os eee 18.8 
Hams, skinned, 14/16 Ibs., (Av.) dro, shortening, N. & 8. .. 18.7% 
MUI cs @ inte cadiera bo Rene 300 
Hams, skinned, 14/16 Ibs., ° 
ready-to-eat, wrapped ...... 48 WEEK'S LARD PRICES 
Hams, skinned, 16/18 Ibs., P.S.or Dry Ref. in 
i... Ee eae 46 D.R rend. —_50-1b 
hams, skinned, 16/18 ‘lIbs., cash loose _tins 
ready-to-eat, wrapped ...... tierces (Open (Open 
Bacon, fancy trimmed, brisket (Bd. Trade) Mkt.) Mkt.) 
off, 8/10 Ibs., wrapped ..... Apr. 17 .. 10.25n 8.75 11.000 
Bacon, fancy sq. cut seed- Apr. 20 .. 10.25n 8.75 11.000 
less, 10/12 lbs., wrapped .... 41 Apr. 21 .. 10.10n 8.87% 11.2i0 
Bacon, No. 1 sliced 1-Ib. hea Apr. 22 .. 10.10n 8.87% 11.252 
seal self-service pkg. ....... Apr. 23 .. 10.00n 8.87% 11.250 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Apr. 22, 1959 
BLOOD 
Unground, per unit of 
ammonia, bulk 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


MM CUBE. coc eddecevericsesscscnseses 7.25n 
EE. Widivee Occ Gs ure ten este geae > wee 6.75n 
High test ..........sseseesssscvcceees 6.50n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged.$ 97.50@107.50 


50% meat, bone scraps, bulk ... 92.50@ 95.00 
60% digester tankage, bagged .. 97.50@110.00 
60% digester tankage, bulk .... 92.50@ 95.00 


80% blood meal, bagged ...... 130.00@140.00 
Steam bone meal, 50-lb. bags 
(specially prepared) 105.00 
60% steam bone meal, bagged .. 92.50@ 97.50 
FERTILIZER MATERIALS 
Feather tankage, ground 


per unit of ammonia ...............+.. *6.50 
Hoof meal, per unit of ammonia ........ +7.00 
DRY RENDERED TANKAGE 
Low test, per unit prot. .......... 1.75@1.80n 
Medium test, per unit prot. ....... 1.65@1.70n 
High test, per unit prot. ....... 1.60@1.65n 


GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ......... 23.50 
Cattle jaws, feet (non-gel), ton .. 6.50@10.50 
SE ne na sce d cd tecceeccs 9.50@14.50 
Pigskins (gelatine), cwt. 6.25 


Pigskins (rendering) piece ........ 15@25 
ANIMAL HAIR 

Winter coil, dried, 

ee TRMONBE TOD og cc cscs dcweee 60.00 
Winter coil, dried, midwest, ton .. 55.00 
Cattle switches, cents, piece ...... 2@3 
Winter processed (Nov.-Mar.) 

SER MNES. BEND: dale dete tseik.w ovesen aid 14@15% 
Summer processed (April-Oct.) 

MIS eral dialed dle std S's oie eisie oo -arcvetd 5@6 





*Del. midwest, tdel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday, Apr. 22, 1959 











A moderate trade was consum- 
mated late last week in the inedible 
tallow and grease market, and mostly 
at steady prices. Bleachable fancy 
tallow traded at 6%4@6%c, the outside 
price on high titre material; special 
tallow sold at 64%@6%c, and yellow 
grease moved at 6c, all c.a.f. Chicago. 
Original fancy tallow sold at 7%c, 
delivered New York. Choice white 
grease, all hog, was bid at 74c, and 
bleachable fancy tallow at 74@7%c, 
c.a.f. East, with sellers asking higher. 
Edible tallow sold at 8%c, f.o.b. River, 
and at 8%c, c.a.f. Chicago. 

The market at the start of the new 
week was extremely quiet, with buy- 
ers and sellers fractionally apart as 
to their price ideas. Eastern buyers 
talked steady prices. Choice white 
grease, all hog, was again bid at 7c, 
c.a.f. New York, but it was held at 
7%4c. Bleachable fancy tallow met buy- 
ing inquiry at 7c, same destination, 


on regular production material and at 
7'c on hard body stock, with sellers 
asking up to 75@c. A few tanks of edi- 
ble tallow sold at 8%c, c.a.f. Chicago, 
for immediate shipment. Yellow grease 
was bid at 6%4c, and special tallow at 
6%c, c.a.f. New York. Some high titre 
bleachable fancy tallow traded at 67%c, 
c.a.f. Chicago. 

A little better undertone was evi- 
dent at midweek, as some trades were 
made at slightly higher prices. Bleach- 
able fancy tallow sold at 6%c, special 
tallow at 6%c, No. 1 tallow and yellow 
grease at 6c, all c.a.f. Chicago. The 
edible tallow market was unchanged. 
Bleachable fancy tallow was bid at 
73%@7iec, c.a.f. New York, the out- 
side price on high titre stock. Sellers 
asked fractionally higher. Choice 
white grease, all hog, was bid at 7*4c, 
special tallow at 7c, and yellow grease 
at B4@6%c, all c.a.f. New York. Sell- 
ers held out for higher prices. Original 
fancy tallow was available at 7%c, 
c.a.f. East, with bids %c lower in that 
direction. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 8%%c, f.o.b. River, 

















Anyone can do a job the hard 
way. Make it easy for yourself, 
use the PURCHASING GUIDE 
to buy for your plant. It has 
product information of all leading 
suppliers. Why don’t you - - - 


put your foot down! 


USE the PURCHASING GUIDE, 


It'll save you time and money! 





FLAVOLIN“ 


ALL PURPOSE FLAVOR BOOSTER 


New York 13, N.Y. © San Francisco 7, Cal. © Toronto 10, Canada 
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The most compiete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corRPORATION 


OFFICE AND FACTORY PORT CHESTER N.Y 


Ask for booklet “The 
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and 8%4c, Chicago basis; original fancy 
tallow, 7¥%c; bleachable fancy tallow, 
6%c; prime tallow, 6%c; special tal- 
low, 6%sc; No. 1 tallow, 6¥%c, and No. 
2 tallow, 5c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all hog, 
6%c; B-white grease, 6%c; yellow 
grease, 6¥sc, and house grease, 5%4c. 
Choice white grease, all hog, was 
quoted at 712c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, April 22, 1959 

Dried blood was quoted today at 

$5.75 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$6@6.25 per unit of ammonia and 

dry rendered tankage was priced at 
$1.60 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, APR. 17, 1959 


Prev. 

Open High Low Close close 

May .... 13.48 13.49 13.42 13.45 13.35b 
July .... 18.50 18.50 13.42 138.47 13.3% 

Sept. 13.16 13.17 18.12 13.14b 13.05b 
Oct. 12.95b 12.97 12.93 12.95b 12.87 

Dec 12.93b 12.95 12.86 12.91b 12.83b 

Mar . 12.93b 18.02 12.95 12.99b 12.88b 

May . 12.93b 13.00b 12.90b 

July 12.75b 12.98 12.95 12.96b 12.85b 


Sales: 325 lots. 
MONDAY, APR. 20, 1559 


May .... 13.44b 13.53 13.45 13.53 18.45 

July ....-. 13.43b 13.57 13.46 13.57 13.47 

Sept. .... 13.15 13.26 13.14 13.26b 13.14b 
Oct, 12.95 13.09 12.95 13.08 12.95b 
Dec 12.92 12.99 12.91 12.99 12.91b 
Mar 12.98b 13.09 13.09 13.05b 12.99b 
May .....12.97b 13.09 13.09 13.09b 13.00b 
July .... 13.01b 13.05b 12.96b 


Sales: 396 lots. 
TUESDAY, APR. 21, 1959 


May .... 13.58 138.53 13.36 13.36 13.53 
Pee 13.59 138.59 13.43 13.43 13.57 
Sept. .... 18.26 13.27 13.11 13.12 1%.26b 
Oct. .... 13.05b 12.95 12.94 12.94 18.00 
Dec, .... 12.98 12.98 12.83 12.85 12.99 
Mar. .... 13.08b 13.07 13.01 12.90b 13.05b 
May .... 13.05b 13.07 12.97 12.97  13.09b 
July .... 13.08b 13.02 13.02 12.94b 13.05b 
Sales: 342 lots. 
WEDNESDAY, APR. 22, 1959 

May wse00 13.82 13.37 13.24 13.29 13.36 
July 13.40 13.48 138.37 13.43 13.43 
Sept 13.11 13.18 18.11 13.18 13.12 

12.95b 13.00 12.95 13.00b 12.94 
Dec. ...0% 12.838b 12.90 12.82 12.90 12.85 
Mar . 12.90b 13.04 13.00 13.00b 12.90b 
May .... 12.90b 13.08b 12.97 
July .... 12.90b 12.98b 12.94b 


Sales: 277 lots. 


VEGETABLE OILS 


Wednesday, Apr. 22, 1959 


Crude cottonseed oil, f.o.b. (Lb.) 
EE oe eT TOT 113%%a 
EP SPC ee Ae 11%n 
TUM cht tists a's « s'g k's 50 tele soc 0 3 ll @11%4n 

Corn oil in tanks, f.o.b. mills ..... 12 @12\n 

Soybean oil, f.o.b, Decatur ........ 9% 

Coconut oil, f.o.b. Pacific Coast .... 201% 

Peanut oil, f.o.b. mills............ 13%n 

Cottonseed foots: 

— ONE? ER.. COBRE ins co ain 14a@1*% 

Tic cSh en ckWanants baReaeetanne 14%@1% 

oatns NR ish aner soy ceaeanbaseuwe 15, 
Wednesday, Apr. 22, 1959 

White dom. vegetable (30-lb. cartons) .... 23 

Yellow quarters (30-Ib. cartons .......... 25 

Milk churned pastry (750 lbs., 30’s) .... 22% 

Water churned pastry (750 Ibs., 30's) .. 21% 

Bakers’ steel drums, ton lots ............ 17% 


Wednesday, Apr. 22, 1959 
Prime oleo stearine (slack barrels) . y 
Extra oleo oil (drums) ........... .- 16% 
Prime oleo oil (drums) 





n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 





Packer hides level off after recent 

price advances—Small packer and 

country hides easy after recent ad- 

vances—Calfskins and kipskins nomi- 

nal in absence of volume trading— 

Sheepskin supplies light, trade about 
steady. 


CHICAGO 


PACKER HIDES: Trading was 
light at the close of last week follow- 
ing the movement of about 60,000 
hides at midweek at lc advances. 
Some offerings of light native cows 
were noted at River points at several 
cents over last trading basis. Light 
native steers were offered at about lc 
over last sales, with interest mild. 

Friday, 1,200 Austin light native 
cows sold at 29c, and a car of the same 
sold at 29%c Indianapolis, about 
steady with last sales. 

Feature of the market on Monday 
was the movement of about 10,000 
light native cows involving St. Paul's 
at 29c, Milwaukee and Chicago's at 
29%c, with River points bringing 30c. 

On Tuesday, interest on heavy na- 
tive steers and on heavy native cows 
lagged. However, about 6,000 North- 
ern-River branded cows sold at 26%4c, 
steady. About 8,000 branded steers 
sold steady, butts at 22%c, and Colo- 
rados at 21%4c. Several thousand more 
light native cows sold steady, with 
Winona’s at 29c and Milwaukee’s sell- 
ing at 29%c. 

At midweek, the market was ex- 
tremely quiet. Buyers were still slow 
to show interest while offerings were 
not burdensome. A large producer sold 
a car of Kansas City light native cows 
at 3lc, including 25-30 per cent cooler 
skins. Other selections showed no 
changes. 

SMALL PACKER AND COUN- 
TRY HIDES: A somewhat easier 
undertone prevailed after several 
weeks of rising prices. Locker-butcher 
50/52-Ib. average were quoted at 
23@24c nominal, with mixed locker- 
butcher-renderer, 50/52’s listed at 

21%@22c. Straight renderer 50/52’s 
were pegged at 21c nominal. No. 3 
hides were listed at 17c nominal. 
Midwestern 50/52-Ib, average small 
packer hides were easy at 29@30c 
nominal as were 60/62’s at 25@26c. 

CALFSKINS AND KIPSKINS: 
Northern light calf was quoted at 90c 
nominal. Heavy calf of Northern pro- 
duction was quoted at 75c nominal. 
Northern-River kip last sold at 62%c 
and overweights at 50c. Small packer 
allweight calf was firm at 64@65c, as 


was allweight kip at 48@50c. Coun- 
try allweight calf moved at 50c and 
allweight kip at 36c. Last sale of big 
packer slunks was at 3.00. 
SHEEPSKINS: Production of shear- 
lings continued limited. Northern and 
River No. l’s were quoted at 1.25@ 
1.60. No. 2’s were tirm at .65@.75, 
while No. 2’s were quoted at .35@.50. 
Fall clips were pegged at 2.10@2.50. 
April production wool pelts were 
quoted at 3.10@3.20. Full wool dry 
pelts reportedly sold at .17. Pickled 
Jambs last sold at 10.75, with some 
held at 11.00. Sheep last sold at 
12.50, with 13.00 asked this week. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Wednesday, 


Cor. date 
Apr, 22, 1959 1958 


Lgt. native steers .... 33n 16 @16% 
Hvy. nat. steers ...... 25 @25%n 11 @11% 
Ex, lgt, nat. steers ... $6n 18% @19 
Butt-brand. steers .... 224n 9n 
Colorado steers ....... 21%n 8lon 
Hvy. Texas steers .... 23n 
Light Texas steers ... 29n 13n 
Ex. Igt. Texas steers. 33n 16n 
Heavy native cows ...27%,@28n 12 @12%4n 
Light nat, cows ..... 29 @30n 14%@17 
Branded cows ........ 26% @28n 10% @12n 
Native bulls ......... 19% @20n 7 @ & 
Branded bulls ........ 18% @19n 6 @i% 

Calfskins: 

Northerns, 10/15 lbs. 75n 4246n 

10 Ibs./down ....... 90n 40n 


Kips, Northern native, 
15/25 Ibs. 624%n 35n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over ....25 @26n 10n 
Oe Ek Ces tex awciccen 29 @30n 12\%n 
SMALL PACKER SKINS 
Calfskins, all wts. .64 @65 30n 
Kipskins, all wts. -48 @50 25n 
SHEEPSKINS 
Packer shearlings: 
Fs OTP re rrr 1.25@ 1.60 1.25@2.50 
No. Ad wanes eae 65@ .75 -90@1.25 
Dry Pelts ........ 17n @ 2m 
Horsehides, untrim..10.75@11.00n 7.75 @8.25n 
Horsehides, trim. ..10.00@10.50n 7.25@7.75n 
*Includes cooler hides. 
FRIDAY, APR. 17, 1959 
Open High Low Close 
Apr. ... 27.50b 28.00 27.75 27.50b- 85a 
July ....25.40b 25.50 25.20 25.41 
Oct. ... 23.65b 23.65 23.20 23.47 
Jan. ... 21.60b 21.50 21.50 21.40b- .602 
Apr. ... 20.10b 20.50 20.50 20.10b-  .758 


Sales: 50 lots. 
MONDAY, APR. 20, 1959 


Apr. ... 26.50b ae 0m nein 26.50b-27.508 
July ... 25.20b 25.35 24.30 -50 

Oct, ... 23.22b 23.20 22.30 22.44b- .50a 
Jan. ... 21.20 21.20 20.30 20.50b-  .758 
Apr. ... 19.70b 19.75 19.50 19.40b- .758 


Galen: 78 lots. 
TUESDAY, APR, 21, 1959 


Apr. ... 26.00b ‘ ass 6 27.50b-30.30a 
July ... 24.35b 25.42 24.50 25.00b-  .258 
Oct. ... 22.40 23.37 22.35 23.00b-__ .158 
Jan, ... 20.42 21.15 20.35 20.90b-21.158 
Apr. ... 19.00b 20.00 20.00 19.70b-20.252 


Sales: 53 lots. 
WEDNESDAY, APR. 22, 1959 


Apr. ... 27.00b AGS 27.00b-29.00a 
July .:. 25.02b 25.20 24.50 = 24.60b- .708 
Oct. ... 23.28 23.30 22.50 22.50 

Jan. ... 21.00b 21.20 20.75  20.40b- .55a 
Apr. ... 20.05a bees e.. 19.25b-  .50a 


Sales: 46 lots. 
THURSDAY, APR. 23, 1959 





Apr. ... 26.05b 28.50 26.75 28,25b-29.25a 
July 25.60 24.45 25.60 

Oct. 23.50 22.40 28.25- 50 
Jan. 21.40 =. 20.55 21.30- 40 
fee ae Ae ee 19.75b- .908 


Sales: 44 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Slaughter of Cattle 
Lags; March Hog Kill 
19% Above 1958 


A U. S. Department of Agriculture 
report on livestock slaughter under 
federal inspection in March revealed 
a continued lag in butchering of bo- 
vine stock and a comparatively high 
level in slaughter of hogs and sheep. 
Slaughter of cattle for the month was 
the smallest in six years, that of calves 
was the smallest in seven years, while 
slaughter of hogs was the third largest 
on record. 

Inspected packers butchered 1,334,- 
418 head of cattle in March for a 
moderate increase over kill for the 
previous month, but about 26,000 
head fewer than in March last year. 
This difference was considerably nar- 
rower than for the two earlier months. 
Cattle slaughter for the three months 
at 3,994,560 head was about 9 per 
cent below last year’s 4,298,487 for 
the same period. 

Slaughter of calves at 423,088 head, 
while up moderately since February, 
numbered about 22 per cent smaller 
than the 518,145 butchered in March 
last year. The three-month total of 
1,224,123 represented a drop of about 
23 per cent from 1,533,088 last year. 

Hog slaughter numbered 5,732,866 
head in March for a 19 per cent in- 
crease over the 4,817,607 butchered 
in March 1958. The year total of 
17,303,611 showed an increase of 
about 17 per cent over last year’s 
14,801,401 head slaughtered through 
March. 

Slaughter of sheep and lambs, con- 
tinuing to hold its advantage over last 
year, numbered 1,143,432 head com- 














FEDERALLY INSPECTED 
SLAUGHTER 
CATTLE 

1959 1958 
pT EEE ny ia rey eee 1,440,819 1,629,560 
POMRUEN tee cnr ccceuc 1,219,323 1,308,695 
Sn pair Lac ee wae 1,334,418 1,360,232 
ON eae cee caaa -aewae 1,383,108 
ME “Vcehicekae veue uae sno eee 1,468,084 
WEES aglhace Ceesn i cdée. (seegale’ 1,505,572 
Ps eo dy eneeiveces Sesee6 1,561,495 
PRU ats ces Gaecchéer faauees 1,478,659 
DO hicvadiieces) .suenes 1,560,805 
ORME tices ceucaces Uebenee 1,646,667 
TOE. cei Siicwcia wees 1,302,354 
NEE ee pecwuccns exmdes 1,436,931 

CALVES 

1959 1958 
PRUEMES. Boas coeds swe & 424,272 546,952 
DRS Psaiied weloaces 376,763 467,991 
WOMEN, sa ba dé Gon eee es 423,088 518,145 
WE Ca ardeite ismiey Wave.) ake 485,480 
ME rs eh a Cnsaces JC aeU. tae 437,532 
MLAs Aes naegigein aoa - coated 430,001 
ME i cesmad.ecisee otek. -mvwes 434,512 
BER hence oii cee. Cees 424,458 
EE swells. agve ) | eacune 472,377 
SE. Aira 0 5.0s's wanes ve eile’s 540,799 
PONTO cuss Weekecen aioe Ke 440,685 
ME ok bid anaa shee. amet 474,285 

1959 1958 
Af 2 ee re | 5,531,175 
>) Ser ess: 5,686,088 4,452,619 
MUNIN oe touideecs «ees 5,732,866 4,817,607 
MONEE ep Micsae cubaxees Sembee 4,963 396 
MCN SCRE PLECS Sy beers... ee ales 4,443,999 
PREV GRCATREACGRR ca den” -dexpae 4,209,047 
WEE Gatiwcdeecedrwaks  pasecad 4,326,283 
SR eGuides cade’ (nes. eas 4,514,871 
OMEGUINR ever ds Gus. etemes 5,219,365 
October APES 5,910,924 
November 5,257,906 
December 5,814,371 

1958 
JABUALY oi cicctiics ss A BRS 1,060,874 
NN = a xialel de a8 iat ice 1,079,819 940,291 
yo Berrie cee 1,143,432 999,601 
EEE cee ebeNaecncee. uence 1,148,776 
ES SAS cee aeaeene sc dheoran 1,121,919 
WEE -V.oecsenbedeewacags esemes 1,041,843 
Pras seavace lucent. | emesis 1,012,790 
Err er rte eee er 950,437 
Cg rt ee ee 1,044,666 
CRM S ratistetesccse sahees 1,130,553 
a 3, MOE Oe Ce Cer 883,403 
POUUIANOEE S ca vobhereuda  Setmems 1,061,389 

JANUARY-MARCH TOTALS 

1959 1958 
Cattle .cicrcccc.ccse SRG RO 4,298,487 
CONOR vip s.cc eas. ce ee nis 1,224,123 1,533,088 
BOOS ° 5 ics Kiba eth sons 17,303,611 14,801,401 
BGG) ccc de Keehn oa 3,545,479 3,000,766 











INTERIOR IOWA, SO. MINN. 


Receipts of hogs and sheep at in- 
terior markets compared: 


Cattle On Feed Apr. 1 Down 
From Jan. 1; Above Last Year 


Movement of cattle from feedlots to 
market in the major feeding states in 
the first quarter of 1959 was about 
normal for the period, a U. S. De- 
partment of Agriculture report indi- 
cated. The department reported cattle 
and calves on feed in a 21-state area 
on April 1 this year at 5,854,000 head, 
or about 371,000 head fewer than on 
January 1. No comparable data was 
available last year for the area. 

In 13 feeding states, with com- 
parable data available, the number of 
cattle and calves on feed April 1 was 
5,242,000 head, or about 232,000 
head fewer than in January. The drop 
last year, with smaller numbers in- 
volved, amounted to about 142,000 
head. However, the April 1, 1959 
count was about 8 per cent larger than 
the 4,863,000 head on feed on the 
same date last year. 

In the nine states which comprise 
the important meat producing area of 
the Corn Belt, the April 1 count of 
4,262,000 head compared with 4,289,- 
000 head on feed January 1. How- 
ever, here a gain of about 179,000 
head, or about 4 per cent took place 
since last year, when the number was 
4,083,000 head. Compared with last 
year, some states showed declines, 
with numbers in Indiana down by 
about 9 per cent. 

Shipments of stocker and feeder 
cattle into the eight Corn Belt states 
during January-March were up by 
about 21 per cent over last year. 

Feeding operations were up sharply 
in the five western states, with the 
number of cattle and calves on feed 
at 1,096,000 head on April 1, 23 per 
cent larger than the 890,000 head in 











Hogs Sheep . . 
pared with 999,601 last year, with March 1959 ........++. 1,536,500 102,700 the process of fattening, on the same 
year totals 3,545,479 and 3,000,766. + tle Raman e109) date last year. 

We Specialize in Government Inspected Hog Order Buyers Exclusively 
BONELESS VEAL & VEAL CUTS Geo. Hess W. E. (Walley) Farros 


BOB VEAL 


P.O. Box 433 


EXETER PACKING CO., INC. 


Phone—Pittston—Olympia 4-3381 


Pittston, Pa. 


R. O. (Pete) Line 


HESS-LINE CO. 


Indianapolis Stock Yards ¢ Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 


Earl Martin 























bis. 





Looking for Something? ....... 
or Someone? ....... 


see our classified pages 42 and 43 























WESTERN BUYERS 


WE BUY HOGS IN THE HEART OF THE CORN BELT 


LIVESTOCK ORDER BUYERS 


Phone: Cypress 4-2411 
ALGONA, IOWA 


1@ OFFICES TO SERVE YOU 
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VISIONER: 


Armour, 
14,526 hogs; 
hogs. ‘Totals: 
calves, 46,729 hogs 


11,673 








direct to packers. 














40 


and others, 
19, 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, April 18, 1959, as 
reported to the NATIONAL 


PRO- 


CHICAGO 


shippers, 
20,530 
514 cattle, 147 
and 2,936 sheep. 


hogs; 


KANSAS CITY 











Cattle Calves Hogs Sheep 
Armour.. 2,387 865 4,356 — 
Swift .. 2,414 853 4,145 1,373 
Wilson . 714 ... 4,151 Bde 
Butchers 3,387 os O4 ay 
Others . 1,443 2 4,063 4,739 
Totals 10,345 720 16,779 6,112 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour . 6,224 9,011 5,071 
Cudahy . 3,307 6,110 2,980 
ee 4,261 8,692 4,582 
Wilson . 3,602 5,776 1,26) 
Cornhusker. 694 ois ee 
Gr. Omaha. 539 
Hygrade .. 1,350 
Neb. Beef . 782 
Omaha D.B. 442 
Omaha 503 
O'Neill 1,720 
Be O*..4. Dae 
| ere 1,155 
Rothschild. 1,114 
Union ..... 1,709 ae 
Others . 1,101 8,296 
Totals ..29,667 67,552 13,893 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 8,601 116 11.558 4,999 
Armour.. 3,897 61 10,044 1,863 
Seits ... 1,454 din <= hie 
Others . 3,576 107 1,902 
Totals *12,528 284 23,504 6,862 
*Do not include 6 cattle, 23 


ealves, 1,792 hogs and 7,602 sheep 


sIoUx CITY 





Cattle Calves Hogs Sheep 
Armour.. 5,363 . 10,486 2,026 
Swift 3,631 5,573 250 
8.C, Dr. 

Beef 4,601 

.C. Dr. 

Pork . nese 8,876 
Raskin . 1,335 <3 
Butchers 166 si a oe 
Others . 9,922 . 15,878 686 

Totals 25,018  ... 40,763 3,962 

WICHITA 

Cattle Calves Hogs Sheep 
Cudahy 872 3,305 ane 

Dunn 88 CF 
"re 127 612 4 
Excel ra | | +5 +. 
Armour.. . 1,093 
Swift .. 1,857 
Harshman... vee 2.168 
Others . 1,380 221 1,628 
Totals 3.678 4,138 6,741 

OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Armour... 771 ‘ie 570 485 
Wilson 583 27 #+1,916 1,444 
Others . 2,258 29 1,626 1,668 

Totals* 3,612 56 4,112 3,597 

*Do not include 886 cattle, 4 
calves and 5,887 hogs direct to 
packers. 

LOS ANGELES 

Cattle Calves Hogs Sheer 
Cudahy een . 229 ovate 
Swift .. 216 hie 
Gr. West. 376 ad 
Ideal .. 330 ry ae 
Goldring 277 60 as 
Manning. 267 cise ee 
Atlas 247 ae 
United 201 1 196 
Acme . 156 a 
Clough’ ty rap Aas 661 
Klubnikin n4 30 ae 
Others . 1,037 88 16 

Totals 3,161 179 1.253 
ST. PAUL 

' Cattle Calves Hogs Sheen 
Armour.. 5,948 1,565 16,252 1,938 
Bartusch 1,211 aioe cies — 
Rifkin 913 17 
Superior 1,994 aie ae ce 
Swift .. 4,730 1,874 18,726 682 
Others . 4,854 1,988 15,354 1,306 

Totals 19,650 5,444 50,332 3,926 


N. 8. YARDS 
Cattle Calves Hogs Sheep 





Armour.. 1,719 14,946 
Hunter Ges 6,747 
Krey 2,214 
Heil 2,023 
Totals 1,719 . 25,930 
DENVER 
Cattle Calves Hogs Sheep 
Armour.. 124 aes aia one 
Swift . 943 28 3,286 
Cudahy . 1,018 9 4,053 
Wilson 666 cis othe 
Others . 7,384 5 1,207 
Totals 10,135 42 8,636 *24,500 
*Estimated 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 185 262 1,076 6,647 
Swift 763 822 1,454 5,313 
City: .<.. WT bes 307 ors 
Rosenthal 36 14 ins 66 
Totals 1,241 594 2,837 12,026 
CINCINNATI 
Cattle Calves Hogs Sheep 
Ea ‘ae sas 251 
Schlachter 101 24 or ses 
Others . 2,767 700 11,788 142 
Totals 2,868 1,740 11,788 393 


TOTAL PACKER PURCHASES 


Week Same 

ended Prev. week 

Apr. 18 week 1958 
Cattle ...143,136 129,509 129,645 
Hogs ....304,353 261,266 260,038 
Sheep .... 83,948 78,391 87,545 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Wed., Apr. 22: 
Week Week 
ended ended 
Apr. 22 Apr. 15 

Packers’ purch. ...36,220 35,859 

Shippers’ purch. ...16,788 12,673 

Totals .... ...... 58,008 48,532 
CORN BELT DIRECT 
TRADING 


Des Moines, April 22— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 





BARROWS & GILTS: 
U.S. No. 1, 200-220.$15.25@16.15 
U.S. No. 1, 220-240. 15.00@16.00 
U.S. No. 2, 200-220. 15.00@15.90 
U.S. No. 2, 220-240. 14.70@15.75 
U.S. No, 2, 240-270. 14.25@15.45 
U.S. No. 3, 200-220. 14.85@15.60 
U.S. No. 3, 220-240. 14.60@15.45 
1.8. No. 8, 240-270. 14.25@15.15 
oe Yo. 3, 270-300. 13.75 @14.75 
1.8. No. 2-3, 270-300 14.00@15.00 
U.S. No. 1-3, 180-200 14.00@15.75 
U.S. No, 1-3, 200-220 15.00@16.75 
U.S. No. 1-3, 200-240 14.70@15.60 
U.S. No. 1-3, 240-270 14.25@15.30 

SOWS: 

U.S, No. 1-3, 270-330 13.50@14.50 
U.S. No. 1-3, 330-400 13.00@14.00 
U.S. No. 1-3, 400-550 11.50@13.25 
Corn Belt hog receipts 


as reported by the USDA: 


This Last Last 

week week year 
est. actual actual 
Apr. 16 . 49,500 58,000 45,000 
Apr. 47,000 41,500 
Apr. 40,000 38,000 
Apr. 80,000 62,009 
Apr. 59,500 50,000 
Apr. 44,000 51,000 





NEW YORK RECEIPTS 


Receipts of livestock at 
Jersey City and 4lst st., 
New York market for the 
week ended Apr. 18: 


Salable 
Total (incl. 
directs) 
Prev. wk. 
Salable .... 
Total (incl. - 

directs) ...1,487 283 16,326 8,480 


..-1,932 403 17,088 7,323 
121 11 


*Includes hogs at 31st Street. 








WEEKLY INSPECTED SLAUGHTER 

Slaughter of livestock at major centers during the week 
ended Apr. 18, 1959 (totals compared), as reported by 
the U. S. Department of Agriculture: 





Cattle Calves Hogs 
Boston, New York City Area? .... 12,181 10,576 50,074 
Baltimore, Philadelphia .......... 7,667 730 31,036 
Cincy., Oleve., Detroit, Indpls..... 16,690 4,538 114,323 
CONG SEIU. vehcndrieesbtvadeate 007 4,411 49,972 
St. Paul-Wis. Areas? .......0. e+. 28,529 19,712 03,590 
ep I EE ne 10,570 1,610 87,854 
Sioux City-So. Dakota* ........... 20,261 io 87,136 
ae SP rrr a 34,741 161 % 
MIS SIREN ilps Si sidy 6-0) 5:0.0% sine Woan a 6 11,658 dale 30,988 
Iowa-So. Minnesota® ............. 30,878 8,051 254,509 
Louisville, Evansville, Nashville, 

MEE . wiantsekseseceeensaiees 6,225 3,922 63,305 
Georgia-Florida-Alabama Area? ... 5,740 1,727 A 
St. Joseph, Wichita, Okla. City... 17,712 44,330 
Ft. Worth, Dallas, San Antonio... 8,688 3,742 22,600 
Denver, Ogden, Salt Lake City ... 19,006 224 14,654 
Los Angeles, San Fran. Areas® 20,854 2,221 27,145 
Portland, Seattle, Spokane ‘ ,196 193 14,764 

a ree «277,603 62,717 1,104,952 

Totals same week 1958 ........ 252,207 81,898 951,076 





1Includes Brooklyn, Newark and Jersey City. 2Includes St. 
Milwaukee, 


St. Paul, Minn., and Madison, 


‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. 
Minn., 
Fort Dodge, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. 


bert Lea, 


Austin and Winona, 
Moines, 


Dubuque, Estherville, 
ham, Dothan and Montgomery, Ala. 


Green Bay, Wis. 


Cedar Rapids, 
Marshalltown, 


, Albany, Atlanta, 


Paul, 


BB..eesr 
S8SzE228: : 


2 


3Inelu 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, = 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 


Davenport, Des 
Mason City, 
"Includes Birming- 
Moultrie, Thomas. 


ville, and Tifton, Ga., Barstow, Hialeah, Jacksonville, Ocala and Quiney, 
Fla. "Includes Los Angeles, San Francisco, So. San Francisco, San Jose 


and Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended April 11 compared with 
same week in 1958, as reported to the Provisioner by the 
Canadian Department of Agriculture. 

Goop VEAI 





STEERS CALVES HOGS* LAMBS 
All Good and Grade B} Good 

Stockyards Weights Choice Dressed Handyweights 

2 1959 1958 1959 1958 1959 1958 1959 = 1958 
Toronto ....$25.00 $24.00 $33.67 $32.36 $24.00 $29.00 $238.30 $24.50 
Montreal ... 24.85 23.7 24.20 24.45 24.00 28.65 aioe iaike 
Winnipeg i 23.22. 30.70 28.68 21.50 27.75 19.00 21.00 
Calgary 2. 22.15 26.50 23.85 20.60 26.13 17.45 20.6 
Edmonton 21.75 21.70 30.25 28.50 20.70 27.90 16.30 22.50 
Lethbridge 22.35 21.75 25.00 22.25 20.45 27.45 18.25 20.50 
Pr. Albert .. 21.70 22.25 27.50 26.25 20.50 26.00 ante na 
Moose Jaw.. 22.00 21.60 29.25 23.00 20.50 26.00 -.. 2008 
Saskatoon 22.20 22.50 29.50 26.00 20.50 26.00 15.90 18.3 
Regina ‘ 22.40 21.50 30.50 25.50 20.50 26.00 Pye sti 
Vancouver .. 21.80 22.00 26.75 Res 





*Canadian 


government quality premium not included. 





SOUTH 


ERN RECEIPTS 


Receipts of livestock at six packing plant stockyards 
located in Albany, Moultrie, Thomasville, Tifton, Ga; 
Dothan, Ala.; and Jacksonville, Fla., week ended Apr. 18: 


Cattle Calves Hogs 
Week ended Apr. 18 ................ 1,586 418 16,634 
Week previous (six days) .......... 409 799 15,1K 
Corresponding week last year ....... 2,200 1,064 15,249 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, Apr. 21 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $28.50@30.00 
Steers, good ...... 26.00@ 28.00 


Heifers, gd. & ch... 25.50@29.09 
Cows, util, & com’l. 18.75@21.00 
Cows, can, & cut... 
Bulls, util. & com’l. 

VEALERS: 
Good & choice 
Calves, gd. & ch, .. 
BARROWS & GILTS: 
U. ‘f - 17.00 only 
15.00@15.25 


. 29.00@33.00 
25.00 @ 29.00 


Z 
be 
= 


No. 1-2, 200/220 
. 1-2, 220/240 
. 2-8, 200/240 15.75@16. 
. 2-3, 240/270 15 
. 2-3, 270/300 15. . 
. 1-3, 180/220 16.00@16.65 
U. . 1-3, 220/270 
SOWS, U.S. No. 1-3: 
270/400 lbs. ....... 
400/550 ibs. 
LAMBS: 
Good old crop 
Ch. &pr. 


qa 
nnnninninninin 


14.00@15.00 
ety ee. 13.25@14.25 
a eiace 20.50 only 

springs .. 22.75@23.00 
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LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis 
ville on Tuesday, Apr. 21 


were as follows: 


CATTLE: 
Steers, 
Steers, good 
Heifers, good 
Heifers, stand 
Cows, util. & com’l. 
Cows, can. & cut.. 


choice ....¢ 


Bulls, util. & com’l, 22.00@25: 


VEALERS: 
Choice & prime 
Good & choice ..... 
Calves, gd. & ch... 


BARROWS & GILTS: 
U.S. No. 





. 35.00@38.0 
32.00@35.0 
26.00@30.0 


1-8, 180/240 16.50@16.1) 
2-3' 200/240 16.25@16.) 


12.75@13.8 
12.75@12.8 


U.S. No. 4 

U.S. No. 2-3, 240/280 15.75@16.0 
SOWS, U.S. No, 1-3: 

300/400 Ibs. ..... . 

400/600 Ibs. ...... 
LAMBS: 

Ch. & pr., springs.. 25. 

Gd. & ch. (old crop) 20. 








nul 
18 
Ap! 








0 $24.50 


J 
= 
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ZsRs: 


ay 


8: 383 
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SLAUGHTER 
REPORTS 


Special reports to the NATION- 


AL PROVISIONER showing the 
number of livestock slaughtered at 
18 centers for the week ended 
April 18, 1959, compared: 

















CATTLE 

Week Cor. 

ended Prev. week 

Apr. 18 week 1958 
Chicagot . 19,514 16,447 17,822 
Kan, Cityt . 11,065 11,779 18 
Omaha’? . 28,338 28,510 21,380 

N.S. Yardst 1,719 1,759 6,186 
a Josepht. 12 139 11,221 62 
Sioux Cityt. 14,065 12,471 12,076 
Wichita*t . 2'941 2,688 2,440 
N, York, Bo ost 

Jer. cityt 12, 367 10,458 12,367 
Okla. City*t 4,558 3,939 3,925 
Cincinnati§.. 3,136 2,711 3,303 
Denvert 9,879 11,952 11,435 
St. Pault .. 14,796 14,051 13,828 
Milwaukeet. 4,670 4,559 4,281 

Totals . 139,187 132,54 15 127,857 

HOGS 

Chicagot ... 32,203 31,910 29,753 
Kan. Cityt . 16,779 16,5 15, 043 
Omaha*t ... 51,622 49,444 46,023 
N. 8. Yardst 25, 930 22,225 40,745 
St. Josepht. 23,394 23,003 22,290 
Sioux Cityt. 38,032 34,597 17,036 
Wichita*t 12,531 12,684 12,528 
N. York, Bost., 

Jer. Cityt 50,074 50,658 53,215 
Okla, City*t 9,999 10,663 10,993 
Cincinnati§.. 12,714 12,276 11,982 
Denvert ... 8,359 8,537 8,907 
St. Pault .. 34,978 39,663 28,851 
Milwaukeet. 4,380 5,157 3,677 

Totals ...321,845 317,326 301,043 

SHEEP 

Chicagot ... 2,936 1,292 

Kan, Cityt . 6,112 9,863 
Omaha*t . 12,818 14,506 
a Oo arr es 

St. Josepht. 11,060 9,546 

Sioux Cityt. 2,937 1,022 
Wichita*t . a oe 2,465 
N. York, Bost., 

Jer. Gityt 38, 391 37,502 36,182 
Okla, City*{ 31597 1,413 3,396 
Cincinnati§. . 350 331 468 
Denvert ... 27,635 27,978 18,580 
St. Pault .. 2,620 3,072 3,882 
Milwaukee? . 458 28 404 

Totals ...108,914 107,153 105,469 

*Cattle and calves. 

+Federally inspected § slaughter, 


including directs. 

{Stockyards sales for local slaugh- 
ter, §Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis on Tuesday, Apr. 
21 were as follows: 


CATTLE: Cwt. 
Steers, choice . -828.00@30.50 
Steers, good ....... 26.00@28.00 


Heifers, gd. & ch. . 26.00@30.25 
Cows, util. & com’l. 19.00@21.50 
Cows, can. & cut. 16.50 @19.50 
Bulls, util. & com 1, 22.00@ 24.00 
Bulls, cutter 20.00@ 23.00 


VEALERS: 
Choice & prime .... 35.00@36.50 
Good & choice .... 30.00@36.09 
Stand. & gd. .. . 26.00@30.00 


BARROWS & GILTS: 


No, 1, 200/220. 16.85 only 


U.S. No. 3, 200/220. 15.85@16.00 
U.S. No. 3, 220/240. 15.75@16.00 
U.S. No. 3, 240/270. 15.50@15.75 
U.S. No. 8, 270/300. 15.00@15.50 
U.S. No. 1-2, 180/200 16.60@16.75 
U.S. No, 1-2, 200/220 16.60@16.75 
U.S, No. 1-2, 220/240 16.25@16.65 
U.S. No. 2-3, 200/220 16.00@16.25 
U.S. No, 2-3, 220/240 16. 00@16.25 
U.S. No, 2-3; 240/270 1 5.50@15.85 
U.S. No. 2-3, 270/300 
U.S. No. 1-3, 180/ 
U.S. No, 1-3, 200/220 16.2 
a No. 1-3, 220/240 16.1! 

‘8. No. 1-3, 240/270 15.50@16.25 


SOWS, U.S. No. 1-3: 


270/300 Ibs. 14.00@14.50 


330/409 Ibs. |...) .) 13.25@14.00 
400/550 Ibs. 1.112]: 12.25@13.50 
LAMBS: 
caralce brings 23.50 only 
- & ch. (old crop). 19.00@21.00 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle —— Hogs Sheep 
Apr. 16. 1,041 066 1,374 
Apr. 17. 661 19 ’ 324 658 
Apr. 18. 51 o#< 25 733 
Apr. 20.17,685 31 15,104 2,662 
Apr. 21. 7,000 160 13,000 2,000 
Apr. 22.11,000 100 12,500 500 

*Week so 

far ..35,685 231 40,604 5,162 
Wk. ago.43,932 315 35,743 7,290 
Yr. ago.46,858 509 37,829 5,371 
*Including 4,189 hogs and 98 

sheep direct to packers. 

SHIPMENTS 
Apr. 16. 3,666 55 «3,716 444 
Apr. 17. 940 53 3,096 927 
Apr. 1 91 tat 790 aie 
Apr. 20. 4,074 2,711 2,007 
Apr. 21. 4, ee ,000 
Apr. 22. 7,000 -.. 8,000 300 

Week so 

far ..15,074 ... 8,711 3,307 
WK, ago.17,517 138 6,924 3,892 
Yr. ago.18,312 1338 7,624 2,831 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Apr. 17, with comparisons: 


Cattle Hogs Sheep 
Week to 
date . 219,800 352,800 101,900 
Previous 
week 209,600 338,800 108,100 
Same wk. 
1958 . 181,200 311,000 108,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Apr. 17: 
Cattle Calves Hogs Sheep 
Los Ang...3,975 325 1,350 600 
N. P’tland.1,450 250 2,250 1,200 
Stockton ..1,725 350 1,100 350 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for the 
week ended Apr. 11: 





CATTLE 
Week Same 
ended week 
Apr. 11 1958 
Western Canada.. 15,098 15,870 
Eastern Canada.. 17,079 16,747 
Gutalen oe 32,177 32,617 
HOGS 
Western Canada.. 87,131 48,365 
Eastern Canada 87,325 58,164 
Pate acc eee 174, 456 106,529 
All hog carcasses 
ae ee 184,528 115,786 
SHEEP 
Western Canada... 2,694 2,123 
Eastern Canada .. 1,119 2,194 
TRAM ins: k 5 b:0c00' 3,813 4,317 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Tuesday, Apr. 21 
were as follows: 


CATTLE: wt. 
Steers, prime ..... $30. 00@32.00 
Steers, choice ..... 28.50@30.00 
Steers, good ....... 26.00 @ 27.25 
Heifers, ch. & pr.. 27.25@30.50 
Heifers, good 25.00@ 27.25 
Cows, util. & com 1 19.00@21.50 
Cows, can. & cut.. 16.00@19.00 
Bulls, util. & com’l. 21.00@22.50 
Bulls, cutter ...... 19.50@21.00 

ee sag & GILTS: 
U.S. 1, 180/240 
U.S. No 2, 180/240 
U.S. No. 2, 240/270 
U.S. No. 3, 200/240 
U.S. No. 3, 240/300. 
U.S. No. 2-8, 200/240 
U.S. No. 2-3, 240/300 
U.S. No. 1-3, 180/240 
U.S. No. 1-3, 240/270 

SOWS, U.S. No. 1-3: 

Po: eee 14.50@14.75 
330/400 Ibs. ........ 13.50@14.50 
400/550 Ibs. ........ 12.75@13.50 

LAMBS: 

Choice (wooled) . 20.50@21.50 
Choice (shorn) . 19.50@20.25 
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LIVESTOCK PRICES AT LEADING MARKETS 

~~ Livestock prices at five western markets on Tuesday, 
Apr. 21 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 








N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS: 

BARROWS & GILTS: 

U.S. No. 1: 

180-200 A .. None qtd. $16.00-17.00 None qtd. None qtd. None qtd. 
200-220 B= ..$16.75-17.00 16.65-17.00 $17.00 only $16.75-17.00 $16.25-17.00 
220-240 C .. 16.50-17.00 16.15-16.85 None qtd. 16.75-17.00 16.25-17.00 
U.S. No. 2: 

180-200 D .. None qtd. 16.00-16.85 None qtd. Noneqtd. None qtd. 
200-220 E .. Noneqtd. 16.50-16.85 None qtd. None qtd. 16.25-17.00 
220-240 F .. None qtd. 16.10-16.75 None qtd. Noneqtd. 16.25-17.00 
240-270 G .. None qtd. 15.65-16.15 None qtd. None qtd. 16.00-17.00 
U.S. No. 3: 

200-220 H .. 16.00-16.25 16.00-16.25 15.75-16.00 None qtd. None qtd. 
220-240 J 15.60-16.25 15.75-16.15 15.75-16.00 None qtd. None qtd. 
240-270 K 15.25-16.00 15.40-15.90 None qtd. None qtd. None qtd. 
270-300 L .. 14.50-15.25 14.85-15.50 None qtd. Noneqtd. None qtd. 
U.S. No. 1-2: 

180-200 M .. 16.50-16.85 16.00-16.85 None qtd. 16.25-16.75 15.50-17.00 
200-220 N_ .. 16.50-17.00 16.60-16.85 16.50-16.75 16.50-17.00 16.25-17.00 
220-240 P .. 16.25-17.00 16.10-16.75 16.50-16.75 16.50-17.00 16.00-17.00 
U.S. No. 2-3: 

200-220 Q .. 16.00-16.50 16.25-16.65 16.00-16.25 16.25-16.75 15.75-16.00 
220-240 R 15.75-16.50 15.90-16.50 15.75-16.25 16.00-16.50 15.50-16.00 
240-270 S .. 15.25-16.25 15.50-16.10 15.50-16.00 15.50-16.50 15.25-15.75 
270-300 T .. 14.75-15.50 15.00-15.75 None qtd. 15.00-15.75 15.00-15.50 
U.S. No. 1-2-3: 

180-200 V_.. 16.25-16.75 15.75-16.75 16.00-16.50 15.50-16.75 15.25-16.25 
200-220 W .. 16.25-16.75 16.50-16.75 16.25-16.50 16.25-17.00 15.75-16.25 
220-240 Y .. 15.75-16.75 16.10-16.65 16.25-16.50 16.25-17.00 15.75-16.25 





240-270 Z .. 15.25-16.50 


SOWS: 
U.S. No. 1-2-3: 
180-270 HB. 14.50-14.75 
270-330 HD. 14.00-14.75 
330-400 HF. 13.50-14.75 
400-550 HG. 12.50-14.00 
SLAUGHTER CATTLE & 
STEERS: 
Prime: 
700- 900 Ibs. None qtd. 
900-1100 Ibs. None qtd. 
1100-1300 lbs. None qtd. 
1300-1500 Ibs. None qtd. 
Choice: 
700- 900 Ibs. 28.75-31.50 
900-1100 Ibs. 29.00-32.00 
1100-1300 Ibs. 29.00-32.00 
1300-1500 Ibs. 28.50-32.00 
Good: 
700- 900 Ibs. 26.25-29.00 
900-1100 Ibs. 26.75-29.00 
1100-1300 Ibs. 27.00-29.00 
Standard, 
all wts. .. 24.00-27.00 
Utility, 
all wts. .. 20.00-24.50 
HEIFERS: 
Choice: 
600- 800 Ibs. 27.75-30.00 
800-1000 Ibs. 27.50-30.00 
Good: 
500- 700 Ibs, 25.75-27.75 
709- 900 Ibs. 25.00-27.75 
Standard, 
all wts. 23.00-25.75 
Utility, 
all wts. .. 19.00-23.50 
COWS: 
Commercial, 
all wts. .. 21.00-22.00 
Utility, 
all wts. .. 19.00-21.09 
Can. & cut., 
all wts. .. 15.00-19.50 
BULLS (Yris. Exel.) All 
Commercial. 21.50-23.50 
UGity ..... 20.00-22.00 
Cuttee— ecce 17.00-20.50 
VEALERS, All Weights: 
Ch, & pr.... 35.00-39.00 
Stand. & gd. 24.00-36.00 
CALVES (500 Lbs. Down): 
Choice ° 28.00-36.00 
Stand & gd. 20.00-29.00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 


by) ee None qtd. 
Choice . 20.75-22.00 
Co 19.00-20.75 


15.75-16.15 


None qtd. 
None atd. 
13.75-14.25 
12.25-13.75 


CALVES: 


22.00-35.00 
32.00-35.00 
33.00-36.00 
33.00-36.00 


28.50-32.00 
28.75-32.50 
29.00-33.00 
29.00-33.00 


26.50-28.75 
26.50-29.00 
26.50-29.00 


24.50-26.50 
23.00-24.50 
28.00-30.00 
28.00-30.00 


-28.00 
8.00 


to % 
ot 

un 3 
to t 


‘50-3 
23.50-25.50 


21.00-23.50 


20.25-21.50 
19.25-20.75 


16.25-19.50 
Weights: 
24.25-24.75 
22.00-24.25 
20.50-22.00 


35.00 only 
27.00-34.00 


None qtd. 
None qtd. 


None qatd. 
21.50-22.25 
20.75-21.75 


LAMBS (105 Lbs. Down) (Shorn): 


PHU: os otic None atd. 

Choice . 20.00-21.00 
God  d0.640/ None qtd. 

Springs, ch.. 22.50-23.50 
EWES: 

Gd. & ch. .. 7.00- 7.50 
Cull & util.. 6.00- 7.00 


None qtd. 
19,75-20.75 
18.75-20.25 
None qtd. 


path a 


-50- 8.50 
5.00- 7.00 


15.75-16.25 


None qtd. 

14.25-14.50 
14.00-14.50 
13.25-14.09 


None gtd. 
None qtd. 
None qtd. 
None qtd. 


28.50-31.00 
28.75-31.50 
28.75-31.50 
28.25-31.00 


26.50-28.50 
26.50-28.50 
26.25-28.00 


23.50-26.25 


21.50-23.50 
28.00-30.00 
28.00-30.00 


25.50-28.00 
25.50-28.00 


21.00-23.00 


20.00-21.09 
18.75-20.25 
15.50-19.00 


21.00-22.00 
19.50-21.50 
17.00-20.00 


33.00-36.00 
26.00-33.00 


28.00-32.00 
22.00-28.00 


None atd. 
20,00-21.00 
19.00-20.00 


None qtd. 
None qtd. 
19.00-20.00 
22.50-24.00 


6.50- 7.50 
5.00- 6.50 


15.50-16.50 


None qtd. 

14.25-15.00 
13.75-14.50 
13.00-14.00 


32.00-35.00 
32.00-35.00 
32.25-35.00 
32.00-35.00 


28.50-32.00 
28.50-32.25 
28.09-32.25 
27.50-32.25 

25.00-28.00 
25.00-28.00 
25.00-27.50 


23.00-25.50 


21.00-23.00 
27.50-30.00 
27.50-50.00 


25.00-27.50 
25.00-27.50 


22.75-24.50 


20.00-22.50 


20.00-21.00 
18.50-20.00 
16.00-18.25 


21.00-22.75 
20.50-22.50 
19.50-21.00 


32.00-33.00 
28.00-32.00 


None qtd. 
None qtd. 


None qtd. 
20.75-21.75 
19.75-20.75 


None qtd. 
20.00-21.00 
18.75-20.09 
None qtd. 


7.00- 8.00 
4.00- 7.00 


None qtd. 


None qtd. 

14.75-15.00 
14.00-15.00 
13.00-14.25 


None qtd. 

31.50-33.00 
31.50-33.00 
31.50-32.50 
28.50-31.00 
28.50-31.50 
28.00-31.50 
28.00-31.50 
26.00-28.50 
26.50-28.50 
26.00-28.50 


23.00-26.00 


21.50-23.00 


27. 


19.50-20.00 
18.00-19.50 
15.00-18.00 


20.00-21.50 
21.50-23.50 
21.00-23.00 


33.00-37.00 
25.00-33.00 


28.€0-30.00 
23.00-28.00 


None qtd. 
20.50-21.00 
20.00-20.50 


None qtd. 
19.50-20.25 
19.00-19.50 
None qtd. 


None qtd. 
None qtd. 
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for positive 
protection against 


knife accidents use 


PLASTIC ARM GUARDS 








SAFE « SANITARY e WASHABLE 


Order in sizes: Small, Medium, Large, 
Extra Large. Transportation extra for 
foreign and domestic shipments. 
COucecer Manufacturing 
& Distributing Co. 


910 WASHINGTON ST. @ CEDAR FALLS, IOWA 
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¥ TALKING ABOUT... 


<—-x— x x x x x 


a r-r-rough job made smo-o-o-ther, shopping for plant needs 

in the PURCHASING GUIDE is sure a pleasure. Practically 
everything you need is there—with all the details. 

Any supplier who doesn't put his product information in the 
PURCHASING GUIDE is missing a sure bet for your purchases. ‘ 
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CLASSIFIED ADVERTISING Unless, Specitcaly Instructed Oherwise,, AU! Cleuill 
bong 9 Hew ee we Levee ol es 5t_ ee oy Lr CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 
ton ,Wanted.” special rote; minimum "20 Yerligements,7$e' per “line. Displeved, PLEASE REMIT WITH ORDER 
POSITION WANTED POSITION WANTED HELP WANTED 
GENERAL MANAGER SUPERINTENDENT: Wishes change. 30 years’ SUPERINTENDENT 


COMPREHENSIVE BACKGROUND: Age 37, col- 
lege graduate, accounting major. Qualified by prior 
experience to full resp ibility of all pro- 
duction, purchasing, sales, livestock procurement, 
administrative and office management. Presently 


ta 





experience in both small and large plants. Have 
complete knowledge of all departments of pack- 
ing plant. Can handle labor and know costs. W-156, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





manager of progressive plant. Willl in- 
vesting in small plant with managerial position. 
W-168, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Ill. 





I HAVE: Youth, energy, ability and desire to do 
an outstanding job for: packer, renderer or re- 
finer of edible or inedible fats and oils. 44% years’ 
experience superintending these operations for out- 
standing midwest packer. 3% years’ college plus 
management training. Will relocate. W-169, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 





SALES MANAGER: Age 35. 10 years’ experience. 
Limited in present connection. Anxious to assume 
sales manager position with progressive packer. 
Can allocate territories. co-ordinate sales and pro- 
duction and market product profitably. Well ac- 
quainted with volume users in Metropolitan New 
Jersey area. Willing to relocate. W-173, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22. N. Y. 





FROZEN FOODS 
PORTION CONTROL SUPERINTENDENT: Thor- 
oughly experienced in development, production 
and costs of complete line of frozen meats. Ex- 
perienced in contacting distributors and brokers. 
‘Willing to relocate. W-175, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


GENERAL PLANT MANAGER 
OR ASSISTANT: To president. Capable of taking 
full administrative and profit responsibility of 
livestock buying, processing and sales. Broad 
management experience. W-176. THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE SUPERINTENDENT: Expert formula- 
tion, cost, and quality control. Available on reas- 
onable notice. W-97, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


WE ARE INTERESTED: In acquiring the services 
of an experienced superintendent whose technical 
and administrative abilities have been success 
fully demonstrated at the management level 
This position offers the challenging assignment of 
managing the labor relations, production and per 
sonnel of a progressive mid-western beef plant. 
Please submit complete resume in full confidence 
to Box W-177, THE NATIONAL PROVISONER 
15 W. Huron St., Chicago 10, Ill. 





FOREMAN: Hog and beef casings. 25 years’ ex- 
perience. Will go anywhere. W-166, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 
eago 10, Ill. 





SAUSAGE MAKER: Production foreman. 20 years’ 
experience. Cost conscious and highly efficient. 
W-98, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


HELP WANTED 


SEASONING SALESMAN 


To cover states of Georgia, Florida, North and 
South Carolina. Well established territory. Good 
home for responsible individual. 
MEAT INDUSTRY SUPPLIERS 
MRE, SOL MORTON 
770 Frontage Road W., 








Northfield, Ill. 





COST ACCOUNTING: Leading midwest independ- 
ent packer has excellent opening for man trained 
in cost accounting with specialized experience in 
beef and sausage. No pork experience necessary. 
Write in confidence to Box W-172, THE NATION- 
og a 15 W. Huron S8t., Chicago 





HOG KILL & CUT: Supervisor with other pack- 


inghouse experience. Young and ambitious, W-187, 
THE 
St., 


NATIONAL 
Chicago 10, I 


PROVISIONER, 15 W. Huron 
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EXPERIENCED MAN: To manage processing, 
distribution, wholesale meat plant. Part owner- 
ship available. Contact Harry Foster, phone Lib- 
erty 7-9377, Charlevoix, Michigan. 








SAUSAGE PRODUCTION MANAGER 
YOUNG MAN: With thorough formulation and cost 
experience and preferably with industrial engi: 
neering background wanted to manage productio 
of progressive and reputable sausage plant it 
large midwestern city. Write W-178, THE NA: 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi: 
eago 10, Ill. 








FOR LOS ANGELES 
ASSISTANT MANAGER: Meat processing plant. 
Knowledge of beef and processing necessary. 
experience, age and history. Write to Vien 
Sausage Company, Department E, 1106 N. l@ 
Brea, Los Angeles 38, Calif. 


PROVISION MANAGER 
MIDWEST PACKER: With large pork operatiot. 
Sellers of green cuts. Give age, experience in 
first letter. Top salary for right man. w-11t, 
THE NATIONAL PROVISIONER, 15 W. Hur 
St., Chicago 10, Ill. 


WANTED: ASSISTANT GENERAL PRODUCTIOS 
SUPERINTENDENT for packinghouse. Full Line 
operation. Medium size with federal ins 

located in northern Ohio. Prefer man with 

industrial engineering background and enough for 
mal education to become a future general _prodit 
tion superintendent. W-171, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 1. 

















———— 
FABRICATION SALESMAN WANTED: Hisl 
quarter man for New York City, State salary 
and references. Reply in confidence. Box wi 
THE NATIONAL PROVISIONER, 527 Madise 
Ave., New York 22, N. Y. 
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CLASSIFIED ADVERTISING 





HELP WANTED 


EQUIPMENT FOR SALE 





ARE YOU THIS 
WHOLESALE MEAT BUYER 
WITH AMBITIONS? 


The man we seek to fill this position is a 
thoroughly experienced wholesale huyer of 
meats for a large hotel supply house. He is 
now employed at a substantial salary, He 
wants to earn more. Equally important... 
he wants an opportunity for early advance- 
ment to an executive post in management. 

If you are this man, the president of one of 
the large hotel supply operations in New York 
City, is ready to give you a personal inter- 
view. This is a constant growth company that 
is launching a new expansion program which 
involves a number of management opportuni- 
ties. 

Only a man with large hotel supply house 
buying experience will be considered. Strictest 
confidence. Write, giving full details to BOX 
174, The National Provisioner, 527 Madison 
Ave., New York 22, N. Y 


OUR MEN KNOW OF THIS AD 





FROZEN MEATS: Experienced man in frozen 
meat products field capable of handling quality 
control and new product development with one of 
the country’s leading packers of frosted meat 
products. First reply should give complete infor- 
mation regarding experience and salary desired. 





W-180, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 
STARTING SALARY: $10,000 plus benefits, for 


a plant superintendent capable of initiating a 
canned ham operation. Must also be familiar 
with operation of sausage kitchen. Excellent op- 


ANDERSON EXPELLERS 
te All Models, Rebuilt, Guaranteed + 
We Lease Expellers 
PITTOCEK & ASSOCIATES, Glen Riddle, Penna. 





FRENCH SCREW PRESSES 


3 and 4 Section Machines 4’ x 10’ 
Rebuilt Jacketed End Cookers, $4,200.00 each 


F8-132, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Ill. 





FOR SALE: Stein Level—Glide breading machine. 
Practically new, in perfect condition. Changed 
operations. Sell at a big discount, Allied Meat 
Company, 500 East 3rd Street, Kansas City, 
Missouri. 





GRINDER: Cleveland Kleen-Cut 6” plate, 5 HP 3 
phase motor with stainless steel tray. MIXER: 
Buffalo #1 200# capacity, 3 HP 3 phase motor, 
Excellent condition. Replaced with larger equip- 
ment. COLOMA MEAT PRODUCTS, Coloma, Wis- 
consin. 





WRAPPING MACHINE: Versatile Corley-Miller 
BL-36 assembly conveyor and sheeter and model 
CT conveyor-sealer, in perfect working order. 





portunity with expanding New York company. | Gan be seen in operation. A KOEGEL & CO., 
W-181, THE NATIONAL PROVISIONER, 527 | 217 Stevens St., Flint 2, Michigan. 

Madison Ave., New York 22, N. Y. 

PACKINGHOUSE EQUIPMENT SALESMAN: MISCELLANEOUS 


Wanted to join our organization in Omaha, Some 
traveling. Send resume including age and experi- 
ence to Mr. Bob Byrnes, Packers Engineering and 
Equipment Co. Inc., 4424 Florence Blvd., Omaha 
1, Nebraska. 





CHEMIST & PRODUCTION MANAGER: Wanted 
by well-known seasoning and meat packers’ 
supply house, New York area. State experience. 


» Box W-186, THE NATIONAL PROVISIONER, 527 


Madison Ave., New York 22, N. Y. 





PLANTS FOR SALE AND RENT 





GOVERNMENT INSPECTED 
WHOLESALE MEAT PLANT 
in Brooklyn, N. Y. wholesale market area. 3 
coolers, basement, main floor and second floor, 
100 x 25. Ideally situated on corner along rail- 
a siding with loading platforms in front and 
ick. 
FR-#, THE NATIONAL PROVISIONER 
527 Madison Ave., New York 22, N. Y. 





SMALL MEAT PACKING PLANT: In eastern 
Pennsylvania. 1958 sales over $1,000,000.00 Slaugh- 
er room, sausage kitchen, curing cellar, garage 
and parking lot. Four (4) retail outlets. 3 story 
apartment house,—28 rooms and 2 story apart- 
ment house—15 rooms, FS-182, THE NATIONAL 
Mee SONER, 527 Madison Ave., New York 22, 





FLORIDA: 300 lb. capacity—fully equipped—re- 

tail sausage kitchen. 6 months operation $13,000.00. 
n payment of $8,000.00. Will take 2 year mort- 

gage for responsible person. Write to P. 0. Box 
» Fort Lauderdale, Florida. 





MODERN MEAT PACKING PLANT: on 17% 
— of land in the heart of gulf area. 900 
eet railway and highway frontage. Ideal climate. 


For complete information write P. 0. Box 3341, 
Victoria, Texas, 








EQUIPMENT WANTED 


WANTED: Automatic checkweighing machine, 

wee the type made by Toledo or Exact-Weight. 

sIOM; to Box W-131, THE NATIONAL PROVI- 
NER, 15 W. Huron St., Chicago 10, Ill. 











_ le 
ED: Hind 
‘tate salat! 
Box Wis. 
27 Madise 


25, 198 





WANTED: PORTABLE Cooler 40’ long x 20’ 
Tox With refrigeration unit. BW-149, THB NA- 
China! PROVISIONER, 15 W. Huron S8t., 
hicago 10, 111. 








USDA LABEL APPROVALS 
EXPEDITED ONE DAY SERVICE 


Official action secured and label returned to you 
via Air same day. $5.00 each. Wire notification 
66.50 each. All Gov. services available. 


JAMES V. HURSON 
418 Albee Bldg. Washington 6, D. C. 
Phone REpublic 17-4122 





OPPORTUNITY FOR 
PORTION CONTROL PACKER 


Interested in selling steak line on east coast. 
Broker has 2,000 lbs. weekly to start. Tonnage 
to be developed to 10,000 lbs. weekly within 3 
months. Primary items are strip steaks, rib eyes, 
T-bone, etc. W-185, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 





RELIABLE: Albany, New York, area jobber would 
like to contact a reliable independent slaughterer 
for steady shipments of U. S. good and U. 8S. 
standard steers, young heiferish fed cows and 
bologna bulls—all weights. Advise us directly 
what you have and we will arrange to come out 
to see you. LOOMAN PACKERS & L. Wasserman 
Market, Inc., 356 Broadway, Schenectady, N. Y. 





NEW YORK MEAT BROKER: With large clien- 
tele of chain stores, wholesalers and processors, 
would like to hear from interested shippers (large 
or small) of all types of meat and meat products, 
both Kosher and Treffer. W-184 THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 22, 
NS; 





HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 
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BARLIANTS 


WEEKLY SPECIALS 





Biggest and Most Important 
Complete Piant Liquidation Sale in Years 
FRIED and REINEMAN PACKING Co. 
2100 E. OHIO STREET 
PITTSBURGH, PENNSYLVANIA 
Sale Dates: April 29th & 30th 
EVERYTHING MUST BE SOLD. 


The followi listing is representative of hun- 
dreds of choice items from this huge inventory— 
many never before available in ‘'used'' offerings. 


273—AIR CONDITIONED SMOKEHOUSES: (4) 
Julian, stainless steel, 1.D. 18’ x 98” x 8’ high, 
each w/2 sets dble. doors, 8-cage cap., complete 
w/overhead ducts system, blowers, fans, gauges, 
recorders & controls. 

456—WRAPPER & SEALER: Wrap-King #56 MA-I0, 
w/Teflon covered heat plates, Kiwi Code Dater, 
10’ x 14” Neoprene belt conv. Recently installed. 

259—MINCEMASTERS: (3) Griffith Lab., two with 
50 HP. motors, one rebuilt 85 HP unit. 

436—TY-PEELERS: (4) Linker Corp. mdi. 
fully automatic, stainless steel, like new. 

457—LUNCHEON MEAT SLICERS: (3) Enterprise 
mdl. 480-A, w/mdl. 120-A tables Exactweight 
Scales, very recently installed. 

450—SLICER: U.S. mdi. 175SS, w/2-Exactweight 
Scales, grouper, counter & Stand. New in 1957. 

175—TY-LINKERS: (5) automatic mdi. II4AC & 
122AC, all with stainless steel top portable tables, 
most very recently factory reconditioned. 

227—PRESTO LINKER: 2-speeds, for use with any 
stuffer—portable unit. 

25I—GRINDERS: (2) Buffalo 378-BG, w/St. Louis 
type bowls, 854” plates & Knives, 40 HP. mtr. 

210—VACUUM MIXER: Buffalo mdi. 6VAH, 20007 
cap., air tilt bowl, 20 HP. mtr., silent chain dr., 
only 6 months old, w/Budgit | ton electric hoist 
& galvanized Yoke to lift buckets. 

217—VACUUM MIXER: Buffalo #5, 1500+ cap., 
stainless steel shell, hand tilt, 15 HP. motor, 
silent mesh drive. 

255—MIXER: Buffalo #6B, 2000 cap., air tilt, 20 
HP. mtr., V-belt drive—only 6 fen old. 

I8I—STUFFERS: (6) Buffalo 500% cap., complete 
w/stuffing valves & air piping, rec. o'hauled. 

356—BACON FORMING PRESS: Anco #800, 7!/2 
HP. motor. 

114—VISCERA INSPECTION CONVEYOR TABLE: 
Anco #17, 41’ long, w/30 x 24 x 3” deep galv. 
pans, motor & reducer, w/workers platform. 

619—EXTRACTION COOKERS: (2) Dupps, 6’ x II’ 
each 12,000 Ib. capacity, dished welded heads, 
40 HP. mirs. 

499—COOKERS: I—Anco 5 x 10’; 2—Boss 5 x 9%. 

403—EXPELLER: Anderson Red Lion, 15 HP. mtr. 

60I—HOG: Mitts & Merrill #13-CD, 18” x 15” 
spout opening, 26” dia. cyl., 12-knives, 50 HP. 
mtr. V-belt drive, steel base & Korfund Vibrators. 

690—FLAKE-ICER: York DER-25, New, never-used— 
available at discount. 

295—GEBHARDT BLOWERS: (7) model 315-F, stain- 
jess steel pan 25” x 8’ long. 

643—AMMONIA COMPRESSORS: (3) York, 200 HP. 
—l0” x 10%; 199 HP.—I4” x 18”; 115 HP. 
WY.” x 15”. 

423—SPRAY COOLER & CONCENTRATOR: Niag- 
ara ''No-Frost System'', model 675. 

347—AIR COMPRESSOR: Ingersoll-Rand type ES-I, 
size 6” x 7”, 20 HP. V-belt dr., installed in 1957. 

479—FLOOR SCALE: Toledo style 31-ISOIFC, 2250+ 
cap., 1000# x I# grad. dial, double tare beams, 
5’ x 7’ platform. 

402—DIAL TRACK SCALE: Toledo, !100# cap., 
500# x '/. oz. grad. dial, double tare beams. 

868—SALES ANALYSIS MACHINE: National Cash 
Register, electric, model SP-WD, 31-10-11 (38M) 
26, on portable stand, like new—very little used. 

922—ELECTRIC CALCULATORS: Friden Ultramatic, 
Merchant, and Burroughs models. 


The limited space of this column does not per. 
mit us to list the numerous other items used 
in the various departments of Fried & Reineman's 
lant embodying all phases of a complete pack- 
inghouse operation. 


All items subject to prior sale and confirmation 

e New, Used & Rebuilt Equipment 

e Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 S$. Michigan Ave., Chicago 16, Hil. 
WaAbash 2-5550 
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STARR PARKER Equipment - Supplies 


incorporated for the 


843 Marietta St. 
ATLANTA 18, GA. Meat Industry 





ENGINEERED EQUIPMENT LAYOUT 

















Do It 
Yourself! 























No, the “do it yourself" idea isn't at all new! 
Take purchasing. You do it yourself or it doesn't 
get done. But there's a kit to make it lots easier 
for you . . . The PURCHASING GUIDE for 
the Meat Industry. 


The manufacturer's salesman can't park in your 
office all the time. His catalog frequently can't 
be found. And, the manufacturer's advertising 
usually doesn't tell you the specifications and 
details of the product you want to buy. But, 
the GUIDE can, and does! 


You want information in one place, up-to-date, 
classified as to how you use the product. You 
want dependable and detailed information. This 
is just what the GUIDE gives you. 


Surveys tell us you use the GUIDE more than 
any other source of product information. We 
hope you will tell the manufacturer how handy 
you find the Purchasing Guide — when you call 
his salesman, or when you mail your order. 





PURCHASING GUIDE 
FOR THE MEAT INDUSTRY 


18 WEST HURON ST., CHICAGO 10, ILL. 
Telephone: WHitehall 4-3380 


ox ADVERTISER 
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Allbright-Nell Co., The 
Anderson Company, The V. D. 


Barliant and Company 
Cincinnati Butchers’ Supply Company, The a 


Daniels Manufacturing Company 
Dole Refrigerating Company 
Dupps Co., The 


Exeter Packing Co., Inc. ...........600..0000um | ) 


First Spice Mixing Company, Inc. ............ 


Globe Company, The 

Goodyear Tire & Rubber Company, The 
Great Lakes Stamp & Manufacturing Co., Inc...3 
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Hunter Manufacturing Company 
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Koch Equipment Co. 
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Milwaukee Spice Mills 
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St. John and Company 
Trailmobile, Inc. 
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While every precaution is taken to insure accuracy, we 
guarantee against the possibility of a change or om 
this index. 














and equipment they manufacture and the ’ 
are designed to help you do your work more efficient 
economically and to help you make better products whi 
can merchandise more profitably. Their advert: 
opportunities to you which you should 


The firms listed here are in partnership with you. The 
service 
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